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MO GA DELUO TU widit ctw ene 
How to adjust the recipes. 
Fractional equivalents. 
Weighing and measuring ingredients . 
Equipment aids.. 
Methods of measuring. 
Portion control .... 
Equipment aids.. 
Approximate dimensions of portions . 
UPA SUMMITS fee tc ec cece 
Evaporated milk, how to use in place of fluid milk 
Dry milk, whole and nonfat, how to use in place of fluid milk 
Nonfat dry milk, cooking with 
Dried whole eggs 
are 
Proportions for reconstituting. oes 
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C -- FRUITS AND OTHER DESSERTS B --BREADS AND CEREAL PRODUCTS 


meee, MOING TIS fs ww ee : B-1 Muffins 
oS a a eee ee eee B-1 BiUSDSETY «6 essen ss 3 B-7 
RE ee B-1 COPRINGES 6 .0°<.6 5s 40 6 ee B-4 
Oe es Ee ea a ae B-1 BIBER SS bib0 0» & tip + wares ee B-7 
OO So a ee B-1 Peanut butter, using mix. B-8 
Bread Faas, USING MIK. i aces cuee B-7 
CN ot |, B-2 MMOS 655-7 0. s. 4a ov oe eee B-7 
Cornbread RGN os 2a or hlwia 4.3 6 aah boy ee B-14 
TR ai a ace 5 sas 3 0 © B-5 Noodles, ‘cooking... ¢..iaste B-6 
PRIN MUNREE. cg Woh ag 4% $8 40-0 0 0's B-4 Rice, cooking 
EE Poe eae ae B-15 POTUOLLRG oi « 6:3 5a ee B-13 
A re B-16 WRIRG ose cis ea tee eee B-12 
a ere a Ka . B-11 i ee er eee 0% 5-8 eee B-9 
7 Sa eo earn ae B-10 Brown Gnd serve... citseee B-9 
ee Fae i eck ws B-11 PIAS DUIGOT: 6s u-0y x0 Oe B-17 
MORTON, COOMING . ccs cee ce ee B-6 Spaghetti, cooking ....+..<ster B-6 
Mixes Stuffing 
8 ee Muy Wk B-1 IETOUe 6 sas os es 06 ee ee B-3 
Og OS er B-1 ot oop TY. an arn cs eat B-3 
Se eee a a B-4 
Muffin 
reanuy butter. ..... rrr re B-8 
0 a aa ee B-7 


i ‘* i 
L 3 +a ‘ , “ae ve jae ‘ ' 
. f i Y y : 2 
4 
7 ¥ ae 
ad 
l & 
c ry ! 
fi j - 
A ' ‘ ’ 
’ 
-“ oe ia , 
= 
t 
‘ q 
& , 
ae 
t 
i 
> ‘ : 
ag 
. 4 
i 
y f 
’ ts id 
. ¥ 12 
, i 
1 i “ 
i 
a ; 
A 7 =a 4 
= ike yt 
: ~ 
J ’ Z ' 4 
Pn) a F 
» re J 
; t= id * f 
~ : 
t ' 
r, ‘ sa 
P| 
r 
tel 
« ; 4 1 
= ' 
Pati os 
» - y } 
rs j xe } ; 
4 ay 
f = 
Zl es 
- ‘ 
4 A A ' 
: 5 ; . 
: n 
‘ a tity 
a 
\ pe 
y ’ 7 he 
° 
be i. 
> ol 
, ’ 
, j > 
? ; 
/* , 
1) 
+ ~ 1: 
a 
=" 
2 ‘ 
{ a ; 
i 
2. 4 
>iy 
“7 7 , : 
’ 
Z 4 aot 
r \ y . = 
Mt > \ 1 ~? 


C -- FRUITS AND OTHER DESSERTS * p -- MAIN DISHES 


Card No. Card No. 
Cakes Cookies (continued) 
ay ie seve,” OCod3 Or fe) | er rrr er SS . G23 
EC mOCMLALE yk 338 ws «s Saye eee C-10 Ou temen!? Vo. . cadet eee C-18 
Gingerbread, using mix...... C-16 Peanut butter-raisin......... Cute 
BreMaty UBL MIX ik oe kw ice oes C-24 Pelee bike oes Ok ee C-25 
Prune-spice....... Dd gte Bik kw C-27 Neisin.s,. fois oN aves eee C-25 
Upside-down Crisps 
Apricot i eee Se ee ee C-«Z3 Apple sl Ae ee eee eae C-2 
Se Ceig ew evans cee (| CHdd Apple «cheese. . 6 csi sa ae « Gad 
a ee ae Ci 4 ate 0280 C-23 Crunches 
Se So tS ee eee C-23 CrAaberry, .so «> th ss, © eae C-39 
eo a oo tee at et ee Se ree : ¢ C-26 
Cobblers Prune re o> ss as ce oe C-26 
MAUD OREY. oaicis vas Paks we vfs Cx Custards 
Re NG Ks ale wee bs 0 i C-9 GROG 64 bis bs oR eee ar ee ey 
ee ce i a dia wee 8 C-9 Caramel... <6. i vscu a eee C-4 
Ee ay kG pas os 0 6 a see C-9 CROCOIBLO os Sa os dene aie C-4 
Comrection, aGried fruit ..... i C-14 oe ed en ake Biel ae ot: - ae C-4 
Cookies Grange -coconut: . .s.5:3) ese C-19 
Brownies, using mix......... C-~t PaUmerinys.a cca. ad degree C -40 
Ree Oaeee, 4.5 Fr. +s ‘ape eg RI C-7 
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C -- FRUITS AND OTHER DESSERTS--cont¥/ __ MAIN DISHES 


Fruit desserts (continued) 
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Mixes (continued) 
C2 UGS TOPE... is ck x ke 
Pudding 
Caramel... 
CROCOt?e 15 seek eae 
Paetry fOF ies, » «esas es 
Pies 
Apple 
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E -- SALADS -_D -- MAIN DISHES 


Card No. Card No. 
Beans and peas, dry Cheese (continued) 

General directions forcooking D-1 And macaroni (continued) 

Beans With SOCE ois ok es 6S We 6 dapat 
Pe NOT BCRALOD 6 ssa veces | D332 WLC DRT ties Saco iia oe 
(A OS er ae D-9 And potato casserole....... <i “Geen 
SU ee gids bap sae a ae D-70 Aud rice casserole: i. is:e8ee D-67 
Lima With. har 4d aNe ere cee i eae eae 

CR oat a D-61 With luncheon meat........  D-67 
OO With MOM 1s ee cs D-16 And scrambled eggs..... a eee 
PROPOR 4s ves sce. DeO3 Cheeseburgers. 45-05 neeran vs = Cee 
MMMURSION Sic canes D=63 FORGUE ck. 65.803 ars poesia 
PROTO BOUCE 4 i oc ste cia D-9 Wt: BIN 6 +:extet ener ee a 
Chili con carne with beans... D-24 With luncheon meat........ D=-59 
POPOL WON soos est eee ae ees ee Meat loaf... ic ees ee ea ee 
Cheese Meee LG 55h bic ak a a rei 8} 

And fish biscuit roll With tomato. +. iste Pe sees 5 
ot ee Bae . D-49 Eggs 
PTE MANION 6 vec a ew eee D-49 Coe Tool |: arene (44s tate , — Bate 
MM Pic 5 it a aie a see > a= 4F With dried beef’. :....<ws 0s see 

Bear OM COPOTL . cca c cess DH 36 With. frankfurters ..i.s0..0:3 ewe 
mete arien. bel... esc. ss es: D=36 With ham .. «os 0's saw 0) sabe 
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E -- SALADS ” —D -- MAIN DISHES--continued 
Card No. Card No. 
Meat (continued) Meat (continued) 

Lamb (continued) Pork (continued) 

Braised shanks with Ham, smoked 
WEUSIOULOR Seaeievcsssecess Del 7 And bean scallop... ive.) eee 
URE PREG Pia ek ct ce vsarecs” Dald And bolied Hm&S,-.4<055% D-16 
BOEURGTG SDS sei sits cdes. D=45 And cheese fondue ...... D-59 
ES ee ee ee ee ee eee Oe And eggs, creamed 24.4 D-27 
Liver And lima bean bake..... D-61 
ye ee 2 a ee . D-18 And potatoes, scalloped. D-43 
7 SOS a Ae eae rr ee Oo And scrambled eggs..... D-44 
DUPE PtIOOG We Tiewiveccivisis “D=74 DO KEG a6 Ki Vax eee aie d D-11 
Luncheon meat RE ee ee wWeeeag. 8 D -34 
moe cneess fondue ......... “D+59 With macaroni andcheese D-36 
mmc €pqs, crearied...... (oe. “ied? With rice and cheese.... D-67 
With rice and cheese....... *'D-67 Hash, barbécued..<s.enuee D-14 
Pork oat, with beel ic iwc aa tee D-37 
Were SOUGTKTAUL............  D=64 Meat-potatoburgers......: D-54 
POMP MOCOO Gawd ees ees ss Deks Neckbones, barbecued..... D-69 
ee ae ee ee ae Patties, ‘with veel... .e45o8 D-53 
eee, DTORCeG. wc... ese “D=58 PEVEPY. oP ous es Wayetre ol 
CEE Ge sy hd Mian ome tae PEDRO i668 8s Oe D-66 
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E -- SALADS ® -- SALAD DRESSINGS 


Card No. : 
Guides for preparing fruit and Celery-carrot-raisin’ «...uiveoe 2 
ae GRIAGE i tk we ee E -1 Cheese 
Suggested combination for OG A i 6 es ee rs ee . Bete 
salads AUS waGney bean vic ues eke eee 
oN ee Vel ee Paces. Kea E-2 FiLNE- BOCK gs cs ee ee ee 
OE (a eRe ya a io ea eye E-19 
og ee Pee ee eee E-4 PUG -O80y os cies eee eee E-7 
Apple And kidney béan ....s:is0<000. fee 
LS Pj E-12 GOL SEW 4 ans i ap ee ee E-6 
Meoem FOCilic SArCines .....6+.. E-12 Cottage cheese 
Meer eM@RIIION 6os vy es ss Peek eee Le And vegetable, jellied....... E-9 
EE VE de cc paw a ess acee.. Held With peach..... re ae ee E-13 
Bemeeemuce, yellied .......6...6. E-23 Wits pineapple. .. .iav.. ea eee 
Cabbage With vegetable... ocr eee E-13 
ECOG BER W visas in wee ces Ep Cranberry 
Meee OUUEY BBW si. ise coe ee E -6 And fruit, jelited . és ie. E-21 
Carrot AOo wear, -iellied .... 4.546057 E-21 
me Cepbage slaw..........:. E-6 By bid alas wae (es Rie ee cae E-7 
eee, Greens, tossed .......%6. E-18 pas. ChAcKhen ss fs fis eee E-7 
With celery and raisins...... i -E=16 nme tomato a2spic . o.45.57 eee E-17 
With coconut and raisins...... E-16_ FIO tIGUP eR DOLE 2% sos 4s ede ~ Eels 
OR Sate sss ecw es HTS OeMet, i611iee. 2 ici ys «5. Sie eee 
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G -- SANDWICHES | F -- SALAD DRESSINGS 


Card No. 
I ei hig ns vow 6 ese 8 os F -3 French (continued) 
ee a a ae a F-3 eT a ie a 00K & e- e (a) eee 
Se ae ee a F-2 MMEVORGRISE 9) i). eae «ue eee eee F-3 
French PUNSODDLE 6 oi. sc Cee ae eee rs 
Ee etre iss ie &, vo Se 00 0 ws F-] BUGEION ls 6 us 2a 0 Oe Ue F-3 
AE Ra are re F-1] SoU? CEeCEM 5's os 6a 08 ee eee F-4 
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G -- SANDWICHES -- SAUCES AND GRAVIES 


Card No. Card No 
Suggestions for sandwich making G-l Pisn=Stick DUrgeTs.« ccvs seese » Ge-l2 
PRY RCUCCSEDUT GET we. a ve eee G-10 Ham | 
Carrot-peanut butter-raisin..... G-8 AnG chicken «7... .030}ie gee G-9 
Cheese AAG tar Kev sick’ + oe coe eee G-9 
ES a ee er a ee G-4 WLiVGSCHOE SE vas ik x See eee G-3 
And egg vegetableburger yee G-2 Peanut butter 
I eee a or G-3 PRG BAe sees oa ee eee ee G-7 
And Pacific sardines, toasted. G-ll With carrot and raisins 46 G-8 
mina vegetable rarebit ........ G-2 With orien beef... «sax tere G-13 
ee te es Shug aoe y's a ates one G-6 Raisin-peanut butter-carrot..... G-8 
BPRUGSEMUPPOF=DEAN wo. cece ees G-10 ORAION i wie k's + 5s ee oe «a 
OS SG ee G-9 Sarcite, Paciiic .. .cvad ae G-5 
Dried beef-peanut butter........ G-13 With cheese, toasted). vias G-1l 
MET GNESSE wus view nt ha fee G-4 DOPE Noose sie c 6a es 0 ee G-5 
EMU DUT SET ; haa se ee ss G-2 AURG X's tn ee owed © 26 G-5 
Pre-peanut butter ....... dase ke eal aes LUPrkey+BM, <i... dss ee — Gey 
ee CAM KO as ere ore G-5 Vegetable-cheese rarebit....4.,<0 G-2 
Paemourgers,..... Mee AA Be abe hax be Vegetableburger, cheese-egep. G-2 


I -- SOUPS AND CHOWDERS H -- SAUCES AND GRAVIES 


Card No Card No. 
Gravies Sauces (continued) 
eae a ty fb so 4 Op We » HeZz DAWER LOGIN ~% +. 66.4 ses ciecle 2268, ee 
Chicken Score ee ; H-2 OOTRMRO 6 660 «do iw ec ee ix ae 
SOIT Aetna. 0p eee ae a eee H-2 With honey ree peanut 
Gan 05 GY Was a Nk a es H-2 DUSLE Ta 0 bk ee ea H-4 
SNE Ran rice eX dg Ga ow Ke H-2 PORE MLOY 5 ics an ptt theend ey See aie 
Sauces Peanut butter- -honey ee ei H-4 
eer «64a a ere Che wa te eee ae H-1 With Orange issn oa ak ee 
LTO oo RE enh Goh eae 4 H-10 PO PUIE oo ok eae a Te H-1 
CM eae ek a ee a H-8, H-9 POLE 2 6s caoes ae eee » H-5 
MN Me 44 Wok ea ose vce bw H-7 RIE ie Shes ka rere es ir H-11 
a a H-3 CJULCK 4 seine cone 0-4 be H-11 
ae ek 4- i e eA ae as eae ee TOMRtO. 26a ees oe eee H-6 
Pee Ng Wey yivin yk a n'a vce oe as H-1 V BOULS os oa eee ee ‘ H-7 
peomeyvepeanut butter, .......<. H-4 White 
SS a H-4 With nontat dry milk>, 277.) H-8 
i oh FRC oe ee H-7 With whole fluid milk ,7233,3 H-9 
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ie 


A eh a ee 
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I -- SOUPS AND CHOWDERS v J -- VEGETABLES 


Card: No, Card No. 
Chowders Soups (continued) 
ct ea Re ts One a Se a I-3 Polilock-tome@tyo.. «sae. eer [-7 
NN ES Ue a ke [-3 Potatée, cream of. is ee [+6 
Ny COCO Na ia aus eee 8 8 I-3 Rice 
Deen gy ats doy w bw ace bons 6 [-3 AUG CULCKED +4. 5 bee eee [-2 
CRN Rs elie Sew A a! pele aes [-3 And chicken, with tomato.{.. ie 
Soups AUG turKey 6.04. ae eee I-2 
MMe Say ung 46 eae 0 aw pone I-6 Solst POR i oa %5c ake ee I-1 
PERU Gericke a ee 8 ‘ore eee I-] Tomato 
Writs TEMMMIUTCO TS. oe vec ee I-1 And chicken, with rice...) I-2 
POPOL SVOUGIB OLE Gk ec ee I-5 AE COG. ..6 e652» Ona I-7 
emes MORIT OL fo yok a ds ee os I-6 And haddock .. ..9.4%a eee I-7 
Chicken And ocean perch... ¢ser vane I-7 
Aad tomato, with rice...... [-2 And pollock « 6s sae ee I-7 
pd véuetable ....... ig aka I-5 And whititte 2... 05. «ssa I-7 
he he lo a a I-2 PORE Oc. bod + ee ee I-4 
fo See [-2 Turkey<-Tide. i... 45 oe ee I-2 
aol I-7 Vegetable 
PPO TIRLUSCO TS OER 4 ie ee ee [-1] MG@RtlEG 6 6 tas 4d ke See [-5 
PUBUOCEAIGINGLO .4 0s bs ee teas I-7 With beel 2.5 ii 03 Sah ae eee I-5 
meatiess vegetable......... eee ke With -hicket. + .ocs:s<s-eeeee I-5 
Pe LE MON (oss pies peewee aed Whitite = tomate »... sus seen I-7 
Ocean perch-tomato......... ree ti 


General Directions 
Canned vegetables, preparing. 
Fresh vegetables 
Baking (potatoes, sweet- 
potatoes, winter squash)... 
POUL yk dim dais 8 ale we Hee eo 
SPUR ITILOG iss i ssw oe 
Frozen vegetables 
PCTS ska vas Sade ee be Aes 
UGB ITING sche cee 
Apples and sweetpotatoes....... 
Beans, green, and tomatoes, 
PO WEG ers bee e's re ee ae 
Beets 
EO gc a ve a 8 eae ee 
PRUE SMUCEC i. eee ec es 
menoage, scalloped .......ces. ‘ 
Carrots 
mime eORS, CFEGMES . 2. us cae 
And potatoes, scalloped...... 
PRO EOC. sss es 
Seiden ..«. 


Card No. 


J-1 


Cauliflower, scalloped 


Cheese-potato puff 
COPO DUGGINg .5.. 36-4354 
Okra and tomatoes, 
Onions, scalloped 
Parsnips, golden 
Peas and carrots, 
Peppers, stuffed. 
GURL 058 ee na) + 0 2 ae vee ie 98 

With Cheese . 56.0554 4a eee 


Potato(es) 


And carrots, scalloped.,2.7. 


CROLGOU acFad . bd 0 os oe 
Ma OhOG <6. ssa ees dd eee 


Scalloped ... 
Rice 


BURTLAN « 6 h.0 5.4 0-8 oe Le eee 
With stewed tomatoes 
Sauerkraut, baked..... 


Squash, orange 


So #2 64 8. 86 8 @ 


stewed wr. 


creamed .«.s 


91-f eoecesevee ee © © @ ee p2amoa4s ‘$30}eEWI0 J, 
Q-L poeuresid ‘poxtul ‘satqeyadaa 22-L eee eee cee eee cee eee ee asuelo 
6-L i ee a eae oe ee. ee a ee oe pezers i Selgiokeiyig p 6-L£ Bae BUR een dcucate ls 6) We oue AauoTfpy 
9I-L Cane Gly 6 ce sueaq user8 UIIM Ga eee P08 Re 
wa gh 4 4 9 eno nes er aad ae QdII YIM ate et. ere ea ea ke ee ‘satdde puy 
QI-f ott ttt tenes eIyYO YITM $903e10d}j99MSG 
Gpep te ret tke eee ees peaiq WIM Or-f ott tte Freee ee ees g70ra08SR9 
(penutjuod) pamays ‘s904eUIO J, MOTTeUIYS 1 eUI-04e40d}I9IMG 
"ON paeyd “ON ptey 


ponuljuoo--Sa TEV LHDAA -- £ 


THE TYPE A PATTERN General Information A-1 


The Type A Lunch Pattern is your guide to well-balanced lunches. It is designed to help in plan- 
ning lunches that will supply the kind and amount of foods children need. To meet the require- 
ments of the National School Lunch Program, the Type A lunch must contain as a minimum: 


WHOLE MILK--1/2 pint fluid whole milk served as a beverage. 


PROTEIN-RICH FOODS--2 ounces of cooked or canned lean meat, poultry, or fish; or 2 ounces 
of cheese; or 1 egg; or 1/2 cup of cooked dry beans or peas; or 4 tablespoons of peanut butter; 
or an equivalent quantity of any combination of these foods served in the main dish or in the 
main dish and one other menu item. 


VEGETABLES AND FRUITS--A 3/4 cup serving consisting of 2 or more vegetables or fruits, or 
both, in raw or cooked form. A serving of full-strength vegetable or fruit juice may be counted 
to meet not more than 1/4 cup of this requirement. 


BREAD--One slice of whole-grain or enriched bread; ora serving of cornbread, biscuits, rolls 
muffins, etc., made of whole-grain or enriched meal or flour. 


BUTTER OR FORTIFIED MARGARINE--2 teaspoons of butter or fortified margarine. This may 
be used as a spread on bread, asa seasoning, or in the preparation of other foods in the lunch. 


The five food groups of the Pattern form the foundation of the lunch. When these foods are used 
in the amounts specified and in combination with other foods needed to satisfy the appetite, the 
lunches served will generally meet one-third of the daily dietary allowances recommended by 
the National Research Council for 10- to 12- year old children. To meet the nutritional needs of 
older children (particularly boys) it is important to serve larger portions or seconds of protein- 
rich main dish items and other foods in the lunch. The following information on three of the food 
groups in the Pattern will aid in planning lunches to meet the Type A Requirements: 


(continued on back) 
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HOW TO ADJUST THE RECIPES General Information A-2 


Each recipe in this file is designed to provide 100 portions. Since few schools serve exactly 100 
lunches each day, it is often necessary to reduce or increase a recipe. 
To adjust a recipe to the right size for use in your school: 


1. Write the number of portions needed in the heading of the blank column on the recipe card, 
2. Figure the weight or measure of each ingredient: 
For 25 servings--multiply each ingredient listed by 1/4. 
For 33 servings--multiply each ingredient listed by 1/3. 
For 50 servings--multiply each ingredient listed by 1 /e, 
For 66 servings--multiply each ingredient listed by 2/3. 
For 75 servings--multiply each ingredient listed by 3/4. 
For 200 servings--multiply each ingredient listed by 2. 
Note: When the amount of an ingredient needed in the recipe is stated in two different units of 
weight or measure, change them to one common unit before multiplying. For example: 
When a recipe calls for 1 pound 14 ounces of any ingredient change the amount needed to 


30 ounces; when a recipe calls for 1 gallon 3-1/4 quarts, change the amount needed to 
7-1/4 quarts. Then multiply by the appropriate fraction or number as shown above, 
3. Enter the amount that you need of each item in the blank column at the right of the list of 
ingredients. 


When more than 200 servings are needed, it is wise to prepare the total amount needed in several 
lots. 
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WEIGHING AND MEASURING INGREDIENTS General Information A-3 


WEIGHING AND MEASURING: 

For best results, weigh or measure ingredients accurately and carefully follow the directions 
given in the recipes for combining. Weighing, whenever possible, is recommended as it is 
usually more accurate. To save time, weigh all small equipment (intended for scale use) and 
mark the various weights on the outside of the utensil with permanent markings. 


When ingredients are to be measured, use standard measuring equipment and make measure- 
ments level. Pre-sift materials or use other precautions against increase and overpacking. 
Using the largest appropriate measure instead of the equivalent insmall measure saves time and 
also reduces the possibility of error. For example: Use a l-gallon measure rather than a quart 
four times; or a pint measure rather than 2 cups; or 2 cups rather than 32 tablespoons, 


EQUIPMENT AIDS TO ACCURATE WEIGHING AND MEASURING: 


lL. Scales: 

Table Model--for weighing large or small quantities. 
2. Measuring utensils: 

Graduated--gallon, 2-quart, l-quart, pint, cup. 

Individual--1 cup, 1/2-cup, 1/3 cup, 1/4 cup. 

.-l tablespoon, 1 teaspoon, 1/2 teaspoon, 1/4 teaspoon, 

3, Spatula or knife--for leveling. 
. Stirring spoon. 
~mitter, 
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PORTION CONTROL General Information A-4 


The use of standardized recipes is an important factor in portion control, However, a recipe 
can be depended upon to give the stated number of portions only if the servings are of a uniform 
size, The most dependable method to use in measuring portions is to serve the food with 
ladles, scoops, and spoons of standard sizes, 


LADLES SCOOPS 


Ladles may be used in serving soups, stews, The number of the scoop indicates the 


creamed dishes, sauces, gravies, and other number of scoopfuls it takes to make 1 quart, 
similar products, The following table shows the level measures 


of each scoop in cups or tablespoons: 


The following sizes of ladles are most 
frequently used for serving school lunches: Scoop Number Level Measure 


1/4 cup (2 ounces) 6 2/3 cup 
1/2 cup (4 ounces) 8 1/2 cup 


3/4 cup (6 ounces) 10 2/5 cup 
1 cup (8 ounces) 12 1/3 cup 
16 1/4 cup 


SERVING SPOONS 20 3-1/5 tablespoons 
’ 24 2-2/3 tablespoons 
A serving spoon (solid or perforated) may be 30 2-1/5 tablespoons 


used instead of a scoop. Since these spoons 40 1-3/5 tablespoons 
are not identified by number, it is necessary 


to measure or weigh the quantity of food from Scoops may be used for portioning such items 
sizes of spoons used to obtain the approximate as drop cookies, muffins, meat patties, and 
serving size desired, some vegetables and salads, 
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EQUIVALENTS FOR USE OF EVAPORATED MILK General Information A-5 
AND DRY MILK 


Canned evaporated milk, whole dry milk, or nonfat dry milk may be used in place of the fluid 
milk called for in any of the recipes in this file. 


To Use Evaporated Milk: Reconstitute the canned evaporated-milk with equal measures of water. 


To Use Whole Dry Milk: Reconstitute the dry milk with water using 1 part dry milk and 4 parts 


water; i.e., 1 cup dry milk plus 4 cups water equals about 1 quart 
or fluid milk, 


Nonfat Dry Milk: To reconstitute: Sprinkle dry milk on top of lukewarm water and beat 


well with a rotary beater, wire whip, or power mixer, 

or 
Mix the dry milk with the dry ingredients in the recipe and add the 
water for reconstitution in place of the fluid milk specified, 
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COOKING WITH DRIED WHOLE EGGS General Information A-6 


@ Use dried whole eggs only in thoroughly cooked dishes--baked breads, long-cooked casseroles, 
and baked desserts. Do not use the dried eggs in egg-milk drinks, ice cream, and uncooked 
salad dressing, or in creamed puddings, soft custards, omelets, or scrambled eggs when 
cooked on top of the stove. 

e Reconstitute only the quantity of dried eggs needed for the recipe being prepared. 

e@ Sift dried eggs before measuring, measure lightly, do not pack. 

e Bake food in pans of the size and number recommended in the recipe. If other sizes are used, 
fill them to a depth of not more than 2-1/2 inches. Deeper layers of food may not be thoroughly 
cooked in the time recommended. 

e Store the dried eggs ina cool, dry place (not over 55° F, ), preferably in the refrigerator. 
After opening a can, store the unused powder ina tightly covered container in the refrigerator. 
Unless kept tightly covered, dried eggs take up moisture from the air and may absorb flavors 
from other foods. If the dried egg powder takes up moisture in storage, it becomes lumpy and 
will not mix readily with liquid. 

Dried whole eggs may be used in two ways: 

1. Reconstituted with Water: 

In some recipes the dried eggs may be reconstituted and used like shell eggs. Weigh the dried 

eggs called for or sift and measure, being careful to use exact weights or level measure- 

ments. Sift the dried eggs again and sprinkle over the required amount of water; beat to blend 

using a rotary beater, wire whip, or power mixer. 

Combined with Dry Ingredients: 

For products using several dry ingredients, dried eggs may be sifted with the other dry 

ingredients. The water needed to reconstitute the dried eggs is added to other liquid in the 

recipe. Weigh the dried eggs called for or sift and measure before combining with other dry 

ingredients, being careful to use exact weights or level measurements. 

Note: Dry mixes containing dried eggs should be stored in the refrigerator ina tightly covered 
container, 
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MIXES General Information A-7 


The recipes for mixes in this file have been developed for the convenience of school lunch 
workers in the preparation of a number of foods frequently served in school lunches. Although 
these recipes provide only enough of the mix for 100 portions, larger quantities can be prepared 
at one time. 


STORAGE: The mixes can be stored in covered containers ina cool, dry place for several 


weeks. They may be kept in any large can with a tight cover or in smaller covered 
containers in weighed or measured amounts ready for use without further measuring. 


Note: If mixes contain dried eggs store them in the refrigerator. 


"KITCHEN-MADE" MIXES SAVE TIME AND MONEY-- 
1, They can be made during any slack time and stored for future use. 


They are convenient for use during rush periods or emergencies, 
They take less preparation time. 
They assure a standard product every time. 


They provide the stated number of portions needed. 


They. use USDA-donated foods to good advantage. 


BISCUITS Breads and Cereal Products B-1 
BISCUIT MIX 


100 Portions For 
Ingredients cinta ieis 
Weights Measures | 


Sis... 1es (2 Gt., sifted| All-purpose flour. 1. Sift dry ingredients together 
Paris vss sje CUPS,.....| Nonfat dry milk... 3 times or blend 5 minutes 


OO ee ee Baking powder ... in mixer on low speed, us- 
ele UME 44 is | OME sin cece canes s ing the whip. Cut or rub in 
aon 2. OB.:9 CUups,.... Johortening ....... shortening. 

Store ina tightly covered 
container ina cool place 
until needed. 


Directions 


YIELD: 6 pounds 8 ounces (1 
gallon 1-1/4 quarts), 
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BOSTON BROWN BREAD Breads and Cereal Products B-2 


100 Portions 
Ingredients For —___ Directions 


2-1/2 qt. | Whole-wheat flour. 1. Blend dry ingredients. 
2-1/4 cups| Cornmeal ,... 
1/3 cup...| Baking powder 
bn L/S thao |Seda. .cis ens 
2 tbsp. LS aetawie & Wes 


Zio, 7 Of. | 3-1/2 cups] Molasses..... 2. Add molasses and fat or oil, 
stirring until well mixed. 


in walt «CUD, os axe | elteG fat OF Oil ¢-.tsscces es Gradually stir in buttermilk 
ita cap weiss CL. «| Dultermilk or s0uT). ...s ces or sour milk, Mix in raisins, 
| milk 3. Pour into 4 well-greased loaf 
Dim, ..2...| 2 Cups ...|Seedless raisins renee pans (about 4 by 10 by 4 


inches), 

4, Cover and steam in compart- 
ment steamer at6or7 pounds 
pressure 1-3/4 hours, or boil 
in a hot-water bath 3-1/2 
hours, 


PORTION: 1 slice. 


BREAD STUFFING 


100 Portions 


PORTION: 1/4 cup. 


1. CORNBREAD STUFFING: Use only 4 pounds bread cubes 


Ingredients 


Turkey or chicken 
fat or Sutter or 
margarine 

Chopped celery. 

Chopped onion.. 


Untrimmed soft 
bread cubes 


Poultry seasoning. 

Chopped cooked 
giblets, if 
desired 

Turkey or chicken 
broth, as needed 


For 
Portions 


VARIATION 


crumbled unsweetened cornbread. 


Breads and Cereal Products B-3 


Directions 


Melt the fat. Add vegetables and 
cook until clear but not brown; 
remove from heat. 


Add bread, seasonings, and giblets; 
toss to mix. 

Add turkey broth as needed to mois- 
ten slightly. Blend thoroughly. 

Place in 2 greased pans (about 12 by 
20 by 2 inches). 

Bake at 350° F. (moderate) about 1 

hour. 

Serve with a No. 16 scoop (1/4 cup). 


and add 5 pounds 8 ounces 


CORNBRE AD Breads and Cereal Products B-4 


CORNBREAD MIX 


100 Portions For 
Ingredients 
Weights Measures 


; Directions 
Portions 


SB .s cae | S Qt. Sifted! All-purpose flour. Sift ingredients together 3 times or 


4-1/2 oz . | 3/4 cup... | Baking powder.... blend 5 minutes in mixer on low 
ioe..... | tsi se cups | Super ......ecses speed, using the whip. 

eee POOP os | Alt... aoe ee ue es Store in a tightly covered container 
See OC 2 Ot. cans | Cormmeal........ in a cool place until needed. 

tom .... | 2-1/2 cups | Nonfat dry milk .. 


YIELD: 7 pounds (1-1/4 gallons 
1-1/2 cups). 


CORNBREAD (using cornbread mix) 


Pieces s | 1-1/4 gal, 
1-1/2 cups 
2 cups (10) 
entya Gt... 
2-1/2 cups 


Cornbread mix, 3. Combine cornbread mix with re- 
maining ingredients and mix just 
enough to moisten, 

4. Pour into 4 well-greased baking 
pans (about 12 by 20 by 2 inches), 
1-3/4 quarts or about 3 pounds 10 
ounces per pan, 

5. Bake at 425°F, (hot) 30 to 40 


minutes, 


(a er 
ee 
Melted fat or oil, 


le. 4 Ons 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches. 


VARIATION 
1, CORNMEAL MUFFINS: Portion batter with a No, 16 scoop (1/4 cup) into greased muffin pans, 
Bake at 425° F, (hot) 20 minutes. 


CRISPY CORNBRE AD Breads and Cereal Products B-5 


100 Portions ioe For eee ae 
ngeredients . 


ie 8 og...) I-12 qt. All-purpose flour.. : . sift together flour, cornmeal, bak- 
sifted ing powder, sugar, and salt. 

een) 2 Oteaores | COWHER .. yaw 

ae, oo... | 1 fe cup,., | Baking powder .. 

woe wie | td CUD. | SUgar, 1 desired 

Peet Oe. | ewes So thep. | Salt... i... cee 


eee. f lel? Cups | Regs, beaten... ; xa . Combine eggs, milk, and fat or oil 
(7) with dry ingredients, Stir only until 
etek aera kes Ss os RES rs ee ee eae dry ingredients are moist and mix- 
te 2 cups....« | Melted fat or oil, : aa ture has a rough appearance, 
Pour into 4 greased baking pans 
(about 10 by 16 by 2 inches), 1 
quart 1-2/3 cups or 3 pounds 2 
ounces per pan, 
Bake at 425° F, (hot) 25 minutes. 


PORTION: 1 piece, 2 by 2-1/4 inches. | 
VARIATION 


1, CRISPY CORNBREAD (with all cornmeal): Use 5 pounds 8 ounces (1 gallon 1/2 cup) 
cornmeal and omit the flour, 


+ Or use 3 quarts milk for lighter cornbread, 


MACARONI, NOODLES, OR SPAGHETTI Breads and Cereal Products B-6 


100 Portions as 
Ingredients Reg Directions 
Weights | Measures Portions 


ee A Ove wae we | IMEC AT ONE ¢ vices eu Add macaroni, noodles, or 
or or spaghetti to boiling water 


teh pane caes | IOOCLED 4 saith ws and stir, Cook for 14 to 16 
or or minutes, 

ie OB, vsencvecsese | OPBgnett, ss Drain, 

Poe ig eaa | 2~O/4 gal, Boiling water, Rinse with water to remove 

ee tie CIM egy | SAL teencavee excess starch, 


YIELD: About 3 gallons 2 cups, 
PORTION: 1/2 cup. 


by 
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MUFFINS 


MUFFIN MIX 


100 Portions 


1 gal. 1-1/4 | All-purpose flour 
qt., sifted 

2-1/2 cups |Nonfat dry milk.. 
1 cup less 2|Baking powder.. 
tbsp. 

3-2/3 tbsp. 


For 


Ingredients See was 


pet. 2=1/3 
cups 

About 
1-3/4gal. 


Water . 


Muffin mix 


PORTION: 1 muffin 
VARIATIONS 


Breads and Cereal Products B-7 


Directions 


Blend dry ingredients and shorten- 
ing for 5 minutes in mixer on low 
speed. 

Store ina tightly covered container 
in the refrigerator until needed. 


YIELD: 8 pounds 4 ounces (about 
1-3/4 gallons). 


Combine the eggs with the water. 
Add to muffin mix. Stir only until 
dry ingredients are moist and the 
mixture has a rough appearance. 
Using a No. 16 scoop (1/4 cup), 

portion into greased muffin pans. 
Bake at 425° F. (hot) 18 minutes. 


1. BLUEBERRY MUFFINS: Add 2 cups raw or drained canned blueberries with the egg mixture. 
2. DATE MUFFINS: Add 1 pound (2-1/3 cups) chopped dates to the muffin mix. 
3. RAISIN MUFFINS: Add 10 ounces (2 cups) raisins to the muffin mix. 


PEANUT BUTTER MUFFINS 
PEANUT BUTTER MUFFIN MIX 


: For 


All-purpose flour.. 


100 Portions 


Measures 


Sib. 4:02. i gal. 1- 


1/4 at., 
sifted 
2-2/3 cups 
1-3/4cups, 
sifted 
2-1/4 cups 
1 cup less 
& tbsp. 
7s Cap... 
1-3/4 qt. 
1-3/4 cups 


rls: 5) Od. 


1-3/4 at. 
about 2gal. 
1-1/4 at. 


me lib. 10 oz, 


POR TION: 


Pearanaht 11: 


Dried whole eggs 


Nonfat dry milk 
Baking powder.. 


Peanut butter 
Shortening 


Water 


8 © Bae ws 2 


rae 


5. Bake at 400°F. (hot) 


Breads and Cereal Products B-8 
Directions 


Blend dry ingredients, peanut but- 
ter, and shortening for > minutes m 
mixer on low speed. 

Store ina tightly covered container 
in the refrigerator until needed. 


YIELD: 12 pounds 10 ounces (about 
2 gallons 1-1/4 quarts). 


Add water to muffin mix. Stir only 
until dry ingredients are moist and 
mixture has a rough appearance. 
Using a No. 16 scoop (1/4 cup), 
portion into greased muffin pans. 
15 minutes. 


ROLLS Breads and Cereal Products B-9 


100 Portions I Peer For_ a 
ngredients 


B-10, or B-11) 


Follow directions given in 
the bread recipe through 
step 6, 

2. Punch dough down, Cut or 
pinch off'' 200 small rolls 
(about 1 ounce or 1-1/4 
inches in diameter), Shape 
and place on Lightly 
greased sheet pans. 

Grease tops of rolls lightly, 
if desired. 

3. Let rise ina warm place 
(about 85° F,) until in- 
creased 2 to 2-1/2 times in 
volume (about 1 hour), 

4, Bake at 400° F, (hot) 12 to 

15 minutes, 


PORTION: 2 rolls, 1 ounce each, 


VARIATION 


1. BROWN ANDSERVE ROLLS: Follow directions as above through step 3. Bake the rolls 
at 250°F . (slow) 30 minutes. They may then be held several hours at room temperature 
or refrigerated until the next day. Tobrown, bakeat 425° F. (hot) about 7 minutes. 


x 


WHEAT BREAD Breads and Cereal Products B-10 | 


100 Portions Pox 


Ingredients Directions 
Weights Measures Portions 


8 cakes ... |Compressed yeast, Mixer Method (To mix by hand, see 
or or note. ) 
8 packages |Active dry yeast.. 1. Add yeast to lukewarm water ina 
10- to 15-quart bowl. Stir after 10 
2-1/4 qt... | Lukewarm water.. vn beukinn ta 


About 3 lb. |About 3-1/2 ]|All-purpose flour. . Sift dry ingredients, saving out l 
8 oz. qt., sifted quart of the white flour. Add fat 

3 1b. 8 oz..|3-1/4 qt... | Whole-wheat flour. or oil and the dry ingredients to 

(Oe save 1 1-3/4 cups | Nonfat dry milk...|. the yeast mixture. 

tee acy it) Oe, oa | BURR. nd. ac caw ass Mix 15 to 20 minutes at low speed, 

De Oi cg he RU ee (Olt eae ee wee using dough hook, until dough is 


POS cutaa<|t/o Up... Melted fat or oil... smooth and elastic and leaves the 
sides of the bowl. If after 2 minutes 
of mixing the dough is still sticky, 
add enough saved-out flour to form 
a soft dough. 

Form dough into a smooth ball. 
Place in a greased bowl and turn 
dough to grease top. 

Cover and let rise in a warm place 
(about 85°F, ) until increased 2 to 3 
times in volume (about 1-1/4 hours). 
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WHITE BREAD Breads and Cereal Products B-11 


100 Portions i ie race 
Arata Directions 
Weights Measures Portions 


8 cakes....{Compressed yeast Mixer Method (To mix by hand, see 

or or note. ) 
8 packages |Active dry yeast.. 1, Add yeast to lukewarm water ina 10- 
3 cups ....|Lukewarm water.. to 15-quart bowl, Stir after 10 min- 
[«1/2 qt, ys j>calded milk utes, Cool milk to lukewarm and add 


to yeast and water mixture, 

About 7 lb, |About 7-1/4 |All-purpose flour . Siftdry ingredients, saving out 1 quart 

4 oz. Gt, sifted of flour. Add fat or oil and dry ingre- 

se 1-1/8 cups |ougar..... dients to the yeast mixture. 

ram tated | UE aa fo IDOLE pa ene ease vee . Mix 15 to 20 minutes at low speed, 

12 oz.....|1l-1/2 cups |Melted fat or oil.. using dough hook, until dough is 
smooth, and elastic ana leaves sides 
of the bowl. If after 2 minutes of 
mixing the dough is still sticky, add 
enough saved-out flour to form a soft 
dough. 

Form dough into a smooth ball. Place 
in a greased bowl and turn dough to 
grease top. 

Cover and let rise in a warm place 
(about 85° F.) until increased 2 to 3 
times in volume (about 1-1/4 hours). 


(over) 


oe a \ x A — - —— < _calm aller es 


POR TIOmM: 1/2 cup for each method. 
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100 Portions 


sired (reduces 
foaming) 


Boiling water .. 


WHITE RICE (Oven or steamer method) 


PORTION: 1/2 cup for each method. 


Breads and Cereal Products B-12 


Directions 


Add rice, salt, andthe fator oil tothe 
boiling water intwo saucepans or 
stockpots. Stir, andcover pans tightly. 
Cook on low heat, about 15 minutes. 
Remove from heat and let stand 
covered for 5 to 10 minutes. 


YIELD: 18 pounds 12 ounces (3 gal- 
lons 2 cups). 


Place rice and salt in 2 baking pans 
(about 12 by 20 by 2 inches). 

Pour water over rice and stir to 
distribute evenly in the pans. 

Cover pans tightly. 

Bake at 350° F.. (moderate) or steam 
at 5 pounds pressure about 35 minutes. 
Remove from oven or steamer and 
let stand covered for 5 minutes. 


YIELD: 18 pounds 12 ounces (3 gal- 
lons 2 cups). 


(over) 


\ —— 


EoOR CriIcm: 


sdno 7 jes ¢/ °207I ‘qI8I 


es 2/ 1-7 ‘a1 ST 
Wes 2 “Oi 71 
“a8 2/1-1 “Oi 
‘Tee | “a1 9 
‘yb 2 “<O1-¢ 


Ee co wp tor each eee 


(ove x) 


nn OO 


‘dsqy 2 
‘dsqy ¢€/2-1 
‘dsqi ¢/I-1 


‘dsqy | 
‘ds} 2 
‘dey | 


{ese / 1-1 
‘128 P/I-1 
1°77 © woe ‘jed | 


aly pax00D 


12S 


I3}JEM 


*  guiqiog 


JO1I payood jo 


+ 


saijziquenb parijioads aA18 0} papasu 4fjes pue 19};eM 


‘8 ye Oe ‘ab Z/ 12 ¢ 
sdno 7/T-€ "3b 2 
oe : ‘4b ¢/1-2 
WiC ak © aye cians “4b p/€- I 
a 2 2 ae 
ice ew sdn> p/1-2 


dInseIw 1UB19M 


PTY MEY 


—— 


‘2014 MBI JO AqlQUBENS 9911 321NM 


ponutqUoy--HFOmM ALIHM 


—” 


PARBOILED RICE (Saucepan or stockpot method) 


100 Portions ingredients For_ 


Uncooked rice. 
Salt.. ; 
Fat or oil, if dex: 
sired (reduces 
foaming) 
Boiling water . 


Uncooked rice. 
Sait. < 
Boiling water .. 


PORTION: 1/2 cup for each method. 


Breads and Cereal Products B-13 


Directions 


Add rice, salt, andthe fator oil tothe 
boiling water in two saucepans or 
stockpots. Stirandcover pans tightly. 
Cook on low heat about 25 minutes. 
Remove from heat and let stand 
covered for 5 to 10 minutes. 


YIELD: 18 pounds 12 ounces (3 gal- 
lons 2 cups). 


Place rice and salt in 2 baking pans 
(about 12 by 20 by 2 inches). 

Pour water over rice and stir to 
distribute evenly in the pans. 

Cover pans tightly. 

Bake at 350° F. (moderate) about 35 
minutes or steam at 5 pounds pres- 
sure 30 minutes. 

Remove from oven or steamer and 
let stand covered for 5 minutes. 


YIELD: 18 pounds 12 ounces (3 gal- 
lons 2 cups). 
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RICE MUFFINS 


100 Portions 


4 ib. £2 OZ. 


Ingredients 


4 qt. 1/2 
cup, sifted 


All-purpose flour 


Melted fat or oil.. 


Cooked rice (card 
B-12 or B-13) 


PORTION: 1 muffin. 


For 
Portions 


Breads and Cereal Products B-14 


Directions 


Blend dry ingredients. 


Combine eggs, milk, and fat or oil 
with dry ingredients. Stir only until 
dry ingredients are moist. 


Stir in rice. 

Portion batter with a No. 16 scoop 

(1/4 cup) into greased muffin pans. 

Bake at 425° F. (hot) 15 minutes or 
until brown. 


FRENCH BREAD Breads and Cereal Products B-15 


100 Portions F 
en 
Ingredients , Directions 
Weights Measures Portions 


10 cakes... | Compressed yeast Mixer Method (To mix by hand see 
or or note, card B-11.) 
10 packages | Active dry yeast. 1, Add yeast to lukewarm water ina 
3 at. 1/2 Lukewarm water. 10- to 15-quart bowl. Stir after 
cup 10 minutes. : 


About 11 About 11- All-purpose flour Sift dry ingredients, saving out l 
ip. 4 02. 1/4 at., quartof flour. Add fator oil and dry 
sifted ingredients to the yeast mixture. 
i aeak | ose Om... | Sugar. i... senses Mix 15 to 20 minutes at low speed, 
OSES ee using dough hook, until dough is 
Soe. .... | 2/3 cup... Melted fat or oil. smooth and elastic and leaves sides 
of the bowl. If after 2 minutes of 
mixing the dough is still sticky, 
add enough saved-out flour to form 
a soft dough. 
Form dough into a smooth ball, 
Place in a greased bowl and turn 
dough to grease top. 
Cover and let rise in a warm place 
(about 85° F,) until increased 2 
to 3 times in volume (about 1-1/4 
hours). 


(over) 


— 
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FRUIT-NUT BREAD Breads and Cereal Products B-16 


100 Portions aera hei Vit weed iat 


1. Soak apricots and raisins in hot 
water for 30 minutes. Drain and 
save liquid for later use. Chop fruit 
fine in food chopper. 


2 eee 
2 ere 


2 CURE . 22 
3S CUOS ..< as 
l=if/2 ot. , 


Dried apricots.... 
ea er 
oe 


and drained 


L GOSP.. 0.0 Add orange rind, juice, 


liquid to chopped fruit. 


Grated orange 
rind 
Orange juice 


1-1/2 cups 


1 qt.1/2cup 
3/4 cup... 
1 cup (5).. 


3-3/4 qt., 


2.13. 4 O02. 
AO, an kc 


Stir sugar, shortening, and eggs 
into the fruit mixture. Blend 
thoroughly. 


DOMRT is wkcwedas 
suortening ..<.s<. 
Eggs, beaten 


3 lb. 12 


All-purpose flour Sift together the flour, salt, baking 


Oz. sifted powder, and soda. Combine with the 
ee 1-1/2 tsp. Ee re eee ee fruit mixture. 
3 oz. 1/2 cup... | Baking powder.... 5. Add nuts and blend well. 
aes NG ean SO york g Cole » 4 outs 6. Pour into 6 greased loaf pans (about 
1 lb. let. <. «04.4 Ghopped nuts..... 4 by 10 by 4 inches), 1 quart or 2 


pounds 5 ounces per pan. 
7. Bake at 350°F. (moderate) for 1 
hour. 


YIELD: 6 loaves, 2 pounds 3 ounces each, 
PORTION: 2 slices. 


- 
ee eee | 


OO — 
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THAWING AND PREPARING FROZEN FRUITS Fruits and Other Desserts C-1 


TO THAW 


Thaw 10-pound cans of fruit at room temperature for 16 to 22 hours, orina refriger- 
ator for 36 hours, For 30-pound cans, allow 30 hours at room temperature or 60 


hours ina refrigerator, 
TO PREPARE FRUITS FOR DESSERT 


Drain juice from the thawed fruit. 
Add no sugar if fruit is packed in heavy sirup, Add 1 pound 6 ounces of Sugar to the 


juice from each 10 pounds of fruit if not packed in heavy sirup, 
Heat the juice to boiling, Add fruit and reheat to boiling, Cook only enough to heat 


the fruit and prevent discoloration (see timetable below), 


Time table for cooking frozen fruits 
Cooking time for 
10-pound lots 


Apple slices, peach halves, peach slices, rhubarb....1|2 minutes 
3 minutes 


EE eed Ce BEE k Onn 5 oG.0-0 05k oc SE oucbEL een 
Blackberries, blueberries, cherries Se Peres eee Se 


prt 
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APPLE CRISP Fruits and Other Desserts C-2 


100 Portions os 
Ingredients Porti 


16 lb,..... | 3 gal. 2-1/2 |Sliced paredapples Arrange apples in 4 greased pans 
qt. (about 12 by 20 by 2 inches). 
1/3 cup.. |Lemon juice....... Blend lemon juice and water; pour 
es | WOOT owes sesso Over apples, 


Directions 


6 1b., 3 qt. 1-3/4|Brown sugar .... For the topping, combine sugar, 


cups, dry milk, flour, oats, cinnamon, 
packed and salt. Work in the fat to form 

a Lt . cess Pronfat dry milk... a crumbly mixture. 

1 lb. 8 oz 1-1/2 qt., | All-purpose flour Cover apples with topping and pat 
sifted down firmly. 

Oe... 3 cups... |Rolled oats ..... Bake at 350° F. (moderate) 30 to 40 

minutes or until apples are tender. 

ies edes..| 2-2/3 thap |Cinnamon ....... 

tee eee ORO cc ys [OAL . cece censess 

2lbe 8 oz. | 1-1/4 qt.. | Butter or margarine 


PORTION: About 1/3 cup--provides 1/4 cup fruit. 
VARIATION 
1. CHEESE-APPLE CRISP: Mix 3 pounds 2 ounces (3 quarts 1/2 cup) grated cheese with the 


topping ingredients; decrease butteror margarine to 2 pounds (1 quart). One portion provides 
1/4 cup fruit. 


APPLE PIE WITH HONEY 


100 Portions 


eee Bee Se 
lZ 0z.. 3 cups, 
sifted 

2-1/2 tbsp. 

1-1/3 tbsp. 

1-1/2 tsp.. 

5-1/2 gal.. 


. Jey. s Oz. 
3 ar 


1-1/2 cups 
1 /4.cup ... 


Ingredients For - 
Portions 


We sss a kane ies 
All-purpose flour 


SIMMAIMON:, «ss vc < 
ss. | 

ee 

Sliced pared tart 
apples 


Wee 6 Oe ks we 

Melted butter or 
margarine 

Pastry for 15 
double crust pies 
(card C-20) 


PORTION: 1/7 pie--provides about 1/3 cup fruit. 


VARIATIONS 


Fruits and Other Desserts C-3 


Directions 


Mix sugar, flour, cinnamon, nut- 
meg, salt, and apples together ina 
bowl. 


Combine honey and fat with the 
apple mixture. 

Pour mixture into 9-inch pie shells, 
1-1/2 quarts or 1 pound 14 ounces 
per pie. Cover with top crust, seal- 
ing well on edges. 

Bake at 400° F. (hot) 1 hour. 


1, PLUM PIE: Use Italian or prune plums in place of apples. One portion provides about 1/3 


cup fruit. 


2. FRENCH-APPLE PIE: Use only 20 pounds (4-1/2 gallons) of sliced apples and add 4 pounds 6 
One portion provides about 1/2 cup fruit. 


ounces (3-1/4 quarts) 


of raisins. 


aw 


-) 


BAKED CUSTARD Fruits and Other Desserts (protein-rich)C-4 


100 Portions Wor 
Ingredients Directions 


Portions 


Beat together the eggs, 
Sugar, Salt, and vanilla. 
Pour hot milk into egg mix- 
ture and mix well. 

Pour 1/2 cup custard mix- 
ture into each baking cup, 
Or pour mixture into 4 
baking pans (about 12 by 20 
by 2 inches), about 3 quarts 
per pan. Set in pans of hot 
water. 

Bake at 350° F. (moderate) 
25 to 35 minutes or until 
custard is set. 


PORTION: 1/2 cup--provides 1/2 egg. 


VARIATIONS 


1. CARAMEL CUSTARD: Melt 1 pound of the sugar in a heavy fry pan until golden 
brown, and add to the hot milk. One portion provides 1/2 egg. 
2. CHOCOLATE CUSTARD: Add 12ounces cocoa to sugar. One portion provides 1/2 egg. 


BAKED RICE CUSTARD 


100 Portions 
Ingredients 


a 


Sim, * 02,,)1 qt. 1/2 cup| Sugar..... 
ive O2...«|1 tbsp, eecee | ee 


Cinnamon, 


1 gal. 
3-1/2 at. 
& tOBD «sso 


Hot milk . 


oft 


3 1b. 2 qt.. ...-.| Cooked rice (card 


B-12 or B-13) 


come @ OFF 11 at, .sseee | Raisins 


PORTION: 1/2 cup--provides 1/2 egg. 


© OF es 


Portions 


Fruits and Other Desserts (protein-rich) C-5 


Directions 


Beat eggs; add sugar, salt, 
and cinnamon, Blend, 


Pour hot milk into the egg 
mixture, then combine all 
ingredients, 

Pour into 4 baking pans 
(about 12 by 20 by 2 inches), 
about 3 quarts per pan. Set 
in pans of hot water. 

Bake at 350°F, (moderate) 
about 35 minutes or until 
custard is set, 


BREAD PUDDING 


100 Portions 
Ingredients 


Butter or marga- 


rine. 
ina Ss Hot milk 
216.6 oz . 


Bread cubes 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches. 


a) ns 
Portions 


Fruits and Other Desserts C-6 


Directions 


Beat eggs. Add the sugar, salt, and 
vanilla. Blend. 


Add the fat to hot milk. Pour milk 
into egg mixture. 
Add the raisins. 


Place bread cubes in 4 greased bak- 
ing pans (about 12 by 20 by 2 
inches). Pour custard mixture over 
bread, 3-1/4 quarts or about 7 
pounds 2 ounces per pan. 

Bake at 325° F. (moderate) 40 min- 
utes or until set. 


ee a CS OE Ue ee Se ~~ tt  ©& «ss eS eee = > A > L.rac Fie = 
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BROWNIES Fruits and Other Desserts C-7 


BROWNIE MIX 


100 Portions For 
Weights | Measures | Ingredients Portions Directions 


hm tyes All-purpose flour Sift ingredients together three times 


sifted or blend 5 minutes in mixer on low 
3 cups.... |Nonfat dry milk .. speed, using the whip. 
ge a et a re Store ina tightly covered container 
SW a « ~ 2 sOCOG.. oni vacees in a cool place until needed. 
3 tbsp. ... | Baking powder ... 
ae ae | ee YIELD: 7 pounds 5 ounces (1 gallon 


3/4 quart). 


f23o, 5 oz.j1 gal. 3/4 
qt., sifted 
+ SE pk ass 
ae 


fee 


Brownie mix ..... 


. To brownie mix add water, vanilla, 
fat, and eggs. Beat to blend. 


EIEN ooo ten Gb as 
2 aS ae 
Melted butter or 
margarine 
Eggs, beaten.. 


ae 
cio. COZ. . 


2-1/2 cups 
12 


Mix in nuts or raisins. 
Bake in 2 greased sheet pans (about 
15 by 24 by 1 inch) at 350° F. 


(moderate) about 30 minutes. 


PORTION: 1 piece, 2-1/4 by 3 inches. (over) 


Chopped nuts or 
raisins 
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BUTTERSCOTCH ICING Fruits and Other Desserts C-8 


100 Portions 
Ingredients nite Directions 
Weights | Measures | Portions 
Combine brown sugar and 


fib, 10 1-1/2 qt., 
packed fat in a heavy saucepan. 
Cook until brown sugar is 
melted, stirring constantly. 


Brown Sugar .sese 


L CUP cence | Cutter or marga- 


rine 


DALAT th oa dae a ee 


. Remove.from heat and add 
milk, stirring constantly, 
3. Return to heat and boil 3 
minutes, Cool about 15 
minutes, 


6 CUS escs 


2-1/2 at , 
sifted 


Confectioner's 
Sugar 


4. Beat in confectioner's sugar. 
If icing is too thick use milk to 
thinto spreading consistency. 


YIELD: 2 quarts, 


CHERRY COBBLER Fruits and Other Desserts C-9 


100 Portions Tor 
Weights | Measures © Ingredients Portions Directions 


ES i) ee Mix dry ingredients and stir into 

12 oz. 3 cups, All-purpose flour cherry liquid. Cook until thickened, 
eevee sifted stirring constantly. 

PC eer 2 te@p, «s (Cinnamon, .cccccrcs 

sees 1 gal. ... |Hot cherry liquid 


fo aD, 12 3 gal. 
OZ. 1/2 qt. 


Drop biscuit dough 
(card B-1) 
or 
Pastry (cardC-20, 
recipe for 15 
single crusts) 


PORTION: 1/2 cup plus biscuit--provides 1/2 cup fruit. 
VARIATIONS 


1, BLUEBERRY OR PEACH COBBLER: Use 3 gallons 1/2 quart blueberries or sliced peaches in 
place of cherries. Lemon juice may be used in place of cinnamon. One portion provides 1/2 
cup fruit. 


Add cherries to the sauce. Pour in- 
to 4 baking pans (about 12 by 20 by 2 
inches), about 3-1/2 quarts or 8 
pounds per pan. 


Drained cherries 


Top with drop biscuits or cover 
with pastry. Portion biscuit dough 
with a No. 24 scoop (2-2/3 table- 
spoons) rounded. 

4, Bake at 375° F. (moderate) about 
35 minutes. 


2. PLUM COBBLER: Use 3gallons 1/2 quart prune plums in place of cherries. One portion pro- 
vides 1/2 cup fruit. 


CHOCOLATE CAKE (with potatoes) Fruits and Other Desserts C-10 


100 Portions For 
Ingredients Portions Directions 


21b. 8 oz. {1-1/4 qt. ..| Butter or marga- 1. Cream the fat, sugar, salt, and 
rine vanilla. 
| ee ee ee 
De oe 66 wm eke 
Ce  ———e 


rer 
oe 


> 


ae ae are 
1-1/2 tbsp. 
&20OD. osu 


2 eee 


Mashed potatoes Add lukewarm potatoes; cream until 


smooth, 


2. 
3-1/4 cups . 


Blend in eggs. 
(16) 


ee eee 


Sift flour, cocoa, and baking powder. 
Add alternately with milk to the po- 
tato mixture; mix only until smooth. 
(Batter is very thick, ) 

5. Spread in 2 sheet pans (about 15 by 

24 by 1 inch). 

6. Bake at 350° F. (moderate) about 35 
minutes, 


All-purpose flour 


MMCOR 6 cs cden'sce 
Baking powder... 


ee cat FOUN, oc pn] MAIL wc ceeceseeds 


PORTION: 1 piece, 2-1/4 by 3 inches. 


CORNSTARCH PUDDING Fruits and Other Desserts C-11 


100 Portions Ingredients For eee eee 
Weights [Measures Portions 


1 lb. 5 oz. {1 qt. 2/3 Cornstarch 

cup 
2 1b. 8 oz. |1-1/4 qt. . | Sugar . 
ie oe, 7.. |) thap. .s. | Balt... 
Wisneiawe fl Ot. L/ecup| Water . 


Blend cornstarch, sugar, and salt 
with the water. 


ieaterscaale-a/4 cups | Eggs, slightly 
beaten 
i WOtsih cs keke doo 


Beat about 1 quart of hot mixture 
into the eggs. Blend slowly into re- 
maining hot mixture. 

Cook over hot water about 5 min- 
utes, continuing to stir. Remove 
from heat. Blend in vanilla. 

Cool quickly, stirring occasionally. 


Milk... Heat milk over hot water, add corn- 
starch mixture, and cook until 
thickened, stirring constantly. 
Cover and continue cooking 25 min- 
utes, stirring occasionally. Remove 
from heat. 


PORTION: 1/2 cup. (over) 
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CREAM PIE 
100 Portions 


Fruits and Other Desserts C-12 


For 


5 oe. | 1 at. 2/3 Cornstarch. 


cup 
Seeman, | L<1/4 of... , |SUger.s..ccccecses 
I EE ees ree 
owes... |. Qt. §f2ecup| Water 
2 gal. 2-1/2 Z: 
ot. 
be 
2-1/3 cups |Egg yolks, slightly 4, 
(28) beaten 
5. 
Mee, Fis cup ,,, | Vanilla... ......0. | scvecsse [6 
re ee pastry 
shells (card C-20) 
Meringue (card 
c-17) 


PORTION: 1/7 pie. 


and salt 


Blend cornstarch, 
with water. 


sugar, 


Heat milk over hot water, add corn- 
starch mixture and cook until 
thickened, stirring constantly. 
Cover and continue cooking 25 min- 
utes, stirring occasionally. 


Remove from heat and beat about 1 
quart of hot mixture into the egg 
yolks. Blend slowly into remaining 
hot mixture. 

Cook over hot water about 5 minutes, 
continuing to stir. Remove from heat. 


Blend in vanilla. 


Pour mixture into baked pastry 
shells, 3 cups per pie. Cool. 


Top with meringue. Bake at 350° F 


(moderate) 12 minutes or until 
meringue is firm and brown. 


(over) 
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DATE-PEANUT BUTTER PUDDING Fruits and Other Desserts (protein-rich) C-13 


100 Portions For 
Ingredients Secteikacaa 
Weights Measures 


Sib. 8 oz. Pitted dates, 
ground. 


2lb. 4 oz. ... | Lemon-flavored 
gelatin. 
Boiling water 


fol. 2 Oz. Peanut butter 
Evaporated milk. 
Lemon juice 


Diced orange 
sections 


Directions 


Cook dates in the water until soft. 


Dissolve gelatin in boiling water. 
Cool. 


Blend the peanut butter and cooked 
dates. Gradually add the milk. 
Combine with the dissolved gelatin, 
salt, lemon juice, and dicedoranges. 
Turn into pans and chill. 


PORTION: 2/3 cup--provides 2 tablespoons peanut butter and 1/4 cup fruit. 


VARIATION 


1. PRUNE-PEANUT BUTTER PUDDING: Use 6 pounds (3 quarts) ground cooked prunes in place 
of dates. One portion provides 2 tablespoons peanut butter and 1/4 cup fruit. 


DRIED FRUIT CONFECTION 


100 Portions ; 
, Ingredients 


21b. 8 oz.|About 1-1/2] Dried figs or apri- 
cots or a combi- 
nation 

1 1b.4 oz.. Seedless raisins, 

i ae Chopped nuts ,... 


@eee0eee#e#ee?e Salt eeee#ee@ee#ee#e?#f8t 8 @ 


2) WREED be cacucens 


Coconut, graham 
cracker crumbs, 
or cornflakes 


PORTION: 1 piece (3/4 ounce), 


or. 2. 2. 
Portions 


Fruits and Other Desserts C-14 


Directions 


Snip off stems of figs, Wash 
the fruit, grind together, 
using fine grinder, 

Combine all ingredients, 
mixing thoroughly, 

Press into 2 greased pans 
(about 8 by 12 by 2inches) and 
chill, preferably overnight, 


Cut in 100 pieces and roll 
each piece in coconut, fine 
graham cracker crumbs, 
or crushed cornflakes, 


FRUIT BETTY Fruits and Other Desserts C-15 


100 Portions For 
Ingredients Porti Directions 
Weights Measures pyaitincsige we 


SS OE ee ee a. 
fW1/4 oe ..{|1/3 cup ...| Cinnamon 
Pe Atel? 3 team, | Salt... .< 


Mix sugar, cinnamon, and salt to- 
gether. 


its © OF ,13 cups ....} Melted butter or 
maryarine 


Pour the fat over the top. Add 
1-1/2 cups of water to each 
pan. 

4, Bake at 350° F, (moderate) 45 
minutes to 1 hour, 

5. Serve with cream or a sweet sauce, 


owe t= hye at...) Water ..... 


ee Sliced apples, . Place a layer of fruit in each of 4 
peaches, apri- greased baking pans (about 12 by 20 
cots, or blue- by 2 inches). Sprinkle with the 
berries Sugar mixture, and adda layer of 

2-1/2 gal..| Dry coarse bread crumbs, Repeat until all ingredi- 
crumbs ents are used. 


PORTION: 1/2 cup--provides about 1/4 cup fruit. 


GINGERBREAD Fruits and Other Desserts C-16 


GINGERBREAD MIX 


100 Portions For ' 
Ingredients ete Directions 


5 qt., sifted | All-purpose flour 1. Sift ingredients together 3 
times or blend 5 minutes 

ee? than.) Soda... iis snes in mixer on low speed, 
using the whip. 

1-1/3 tbsp. | Baking powder Store in a tightly covered 
container in a cool place 

PTO cae | OMA ce wens until needed. 


Pet. ivee~ | OURAY ... YIELD: 7 pounds (1-1/4 
gallons). 


1/4 cup... |Ginger .. 


1-1/3 tbsp. | Cinnamon 


Pee c2 ce | SIOVOER. 5 


(over) 
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MERINGUE FOR PIE Fruits and Other Desserts C-17 


100 Portions Ingredients dee Directions 
Portions 


Weights | Measures | 
in ag cups | Egg whites ...... 
rs Peay sca Wenn 


1, Beat egg whites and salt in 
mixeron medium speed or 
with a fine wire whip until 
whites are stiff but not dry, 


Poe On,,.|o~l/2 cups | Sugar .....cesces Gradually add sugar, beat- 


ing until well blended, 


YIELD: Meringue for 15 9-inch pies, 


ORANGE -COCONUT CUSTARD Fruits and Other Desserts (protein-rich) C-19 


100 Portions Sess 
Ingredients ; Directions 
Weights | Measures Portions 


Unflavored velatin Soak gelatin in cold milk. 
Ree PO oi earn 


1 qt. 2-1/2 
cups (32) 
1 cup less 


St Beat eggs, cornstarch, and sugar 


until well blended, 


Cornstarch 


Gradually add hot milk to egg mix- 
ture. Cook ina double boiler, stir- 
ring constantly until thickened. 

4. Add gelatin to hot custard, stirring 
until gelatin is dissolved. Cool. 


- ios 4 of. 


@eeeesec§esess 


1 qt. 1/2cup 
eee yw eae 
1-2/3 tbsp. 
Ot a 
ee a ae 


Gottage cheese ... 
L,OmiOor PULCE Vk sas 
Grated orange rind 
Ce 0) eS ace 3 
Shredded coconut, 

chopped 


Beat cottage cheese, lemon Juice, 
Orange rind, vanilla, and coconut 
until well blended. Fold into custard 
and mix well. Pour into pans to set. 
6. Chill. Garnish with toasted coconut 
or cherries, if desired, 


fe O8 oe. . 


PORTION: About 1/2 cup--provides the equivalent of 1 ounce protein-rich food. 


PASTRY FOR PIE 


100 Portions 


15 SINGLE CRUSTS 


| ene 
S74 Om os. 


2 lb,. 4 oz. 


3 qt., sifted 


1-1/2 tbsp. 


lqt. 1/2cup 


& CUPS. 1 is 


b> DOUBLE CRUSTS 
6qt., sifted 


2! ae 


1-1/2 oz. 
41b. 8 0z.|2-1/4 at. 
‘Qt 


DERE Des ews 


For ; | 
Snciiaeatl on | 


All-purpose flour 


or EL a i ie or 


Shortening 


CoOolg water ....... 


All-purpose flour 


ae 
Shortening 
Cold water 


Fruits and Other Desserts C-20 | 


Sift flour and salt together or blend 
in mixer. 


Cut or rub in shortening until mix- 
ture is granular, 


Add water and mix. 

Roll out on lightly floured board, 
using about 7 ounces of dough per 
shell. 

Line 9-inch pie pans with pastry. 
Bake pastry shells at 400° F. (hot) 
15 minutes. 


Prepare as above. 
Bake as required for pie filling. 


rp oN vist 
reese’ tric 
Ve . ~ ey Ay) ~ 
tl ig ave ee 


ae 
cot 


mo NN 
ab ie 
iy 

i 


7 


_ 
a 


i 


PEACH-RICE CREAM Fruits and Other Desserts C-21 


100 Portions FOE ceca 
Ingredients Directions 


Portions 


Chilled heavy cream i Chill bowl and beater. Whip 
or evaporated milk]. cream or evaporated milk 
Diced canned until stiff. 
peaches, well Combine with peaches, sug- 
drained ar, rice, and vanilla. 
SUGAL. -secceescecs Chill thoroughly before 
serving. 
Cold cooked rice 
(card B-12 or B-13) 
PRs ae II es ae ee oe 


PORTION: 1/2 cup (4 ounces). 


VARIATION 


1, PINEAPPLE-RICE CREAM: Use 8 pounds (3-1/2 quarts) drained canned crushed 
pineapple in place of peaches. 


SD mM 
7) 


PEANUT BUTTER-RAISIN COOKIES Fruits and Other Desserts (protein-rich) C-22 


100 Portions 
Ingredients For : Directions 
Weights | Measures _ 8 Portions 


L lb, 4 oz. 1-1/4 Gt. « All-purpose flour : 1. Sift together the flour, ginger, 
sifted cloves, cinnamon, soda, end salt. 
GUS ais gy [EU 5 w a-0is 
Dt Gina ice POUOVER se ae 
Gee «esas (lemon... 
1-1/3 tbsp. |Baking soda 
2 tip. . pole yee atic a 


SHOLtTENINg 1. os Cream shortening and peanut butter 
Peanut butter ... until smooth, 


Brown Sugar .... Add brown sugar gradually and mix 
well. 


coe Cpe, ilioees .. vs «a as Beat in the eggs and milk, 
f13) Stir in the sifted dry ingredients. 
PS ss ee eS a Add raisins and vanilla, 
1 lb. 8 oz. |1-1/4 qt.... | Chopped raisins Using a No. 40 scoop (1-3/5 table- 
Sea ali )s eben | Vanilla oi... spoons), place on ungreased baking 
sheets. Press each cooky flat with 
a fork. 
Bake at 350° F. (moderate) 10 min- 
utes, 


PORTION: 2 cookies--provide the equivalent of 1 ounce protein-rich food. 
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PINEAPPLE UPSIDE-DOWN CAKE Fruits and Other Desserts C-23 


100 Portions we 
Ingredients he Seago Directions 
Weights Measures Portions 


Into each of 4 baking pans (about 12 
by 20 by 2 inches) pour 5 ounces 
(scant 2/3 cup) of the fat and 
sprinkle 12 ounces (1-3/4 cups, 
packed) brown sugar over it. Spread 
1 pound 7 ounces (2-1/4 cups) pine- 
apple over the sugar mixture. 


margarine 
Brown sugar 


Sift the flour and baking powder to- 
gether 3 times. 


Beat eggs about 10 minutes (or 5 
minutes in mixer on medium speed) 
until very thick and light. 


Add sugar gradually, beating until 
well blended, then add lemon juice. 
5. Fold in flour mixture gradually. 


6. Add milk and mix quickly until the 
batter is smooth (about 1 minute in 


mixer On medium speed). 
(continued on back) 


‘ajddeauid jo adejd ul satrzrayd anos peddoys 10 ‘syoo1ade paoip ‘sayoead 
Peotp ssouno 7] spunod g easy :aMVOD NMOG-4ZdISdN AYUYAHD UO “LOOIMdV ‘HOVaAd ‘I 


NOILVIHUVA 
"ssyout »/¢-2 Aq p/e-z ‘eoetd | :(NOILLYOd 


“WIeM T[I}S aT1yM sued wor; 
oYeO BAOUIAY “4YLIAUT Udy} ‘saynutut 
MIj e pues Ja] “UZAO WIOI]Z aAOUTAY °G 

*saynutut 
GP (A}e19pow) “47 oOGE 3e aXe °g 
‘ued tad spunod ¢ 10 sj1enb 
P/17Z ‘JINIJ BY} TAAO 19}3}3eq ANOYG oA § 


SUOTJIIIIG Pe sjusipairsuy 
suotyIOd OO 


penutjuo)--AMVO NMOC-ddIsdN AIddVANId 


PLAIN CAKE Fruits and Other Desserts C-24 


PLAIN CAKE MIX 


100 Portions For 
Ingredients Bigwt4 Directions 


£4s. b-o02../2 qt. l-1/2 | All-purpose flour. . . Sift ingredients together three times 
cups, sifted or blend 5 minutes in mixer on low 


speed, using the whip. 
eit, Le o2.\] qt, 1-1/2 eee . store in a tightly covered container 
cups in a cool place until needed. 


YIELD: 5 pounds 8 ounces (3 quarts 
2-1/2 cups). 
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PLAIN COOKIES Fruits and Other Desserts C-25 


3 cups.....| Butter or marga- Cream the fat and sugar. 
rine 
Pega ae lh ls vexecn POUBE tide inane 


“eee ease Gute | Byes ick. asa as Add eggs and beat until well blended. 
(8) 


21b. 402. [2-1/4 qt., |All-purpose flour Add flour, baking powder, salt, and 
sifted vanilla to the creamed mixture, Stir 
1-1/4 oz. |3-1/3 tbsp. | Baking powder .. to mix. 
Oe ET ee Using a No. 40 scoop (1-3/5 table- 
eae te COED. cose | VOW oc. eee spoons) place cookies on a greased 
baking sheet. 
Bake at 375° F, (moderate) 10 to 12 
minutes. 


PORTION: 2 cookies. 


VARIATIONS 
1, RAISIN COOKIES: Add 1 pound 4 ounces (1 quart) chopped seedless raisins withthe flour mixture. 


2. COCONUT COOKIES: Add 12 ounces (1 quart) shredded coconut with the flour mixture. 


PRUNE CRUNCH Fruits and Other Desserts C-26 


100 Portions For 
Ingredients Directions 
Portions 
Weights Measures 


6 lb. 6 oc. 


3 qt. 3/4 Chopped cooked 


cup prunes 
fio. 2 oz. ii-qt. 1/4 RMON sg ew a a 
cup 
2-3/4 cups | Water or prune 


juice 
Grated orange rind 
Chopped nuts..... 


1, Combine prunes, sugar, 
water, and orange rind, 
Cook over low heat about 10 
minutes, or until thick, 
stirring frequently. 
2. Cool and add nuts. 
ve 
3-1/4 cups 
For crunch mixture, sift 
together the flour, salt, and 
soda, Mix in brown sugar 
and oats. Cut or rub in the 


l qt. ; sifted 
Ue ie i eee 
1-1/3 tbsp. 
1 qt. 1/4 


All-purpose flour 
BOD hia ats Wea aes 
Oe oy 4s oe ww aca * 
Brown Sugar .,.... 


cup, fat. 

packed Stir in unbeaten egg whites. 
bat. Sai72 | Rotled oats ....4. Pack 2 cups crunch mixture 
Cups in bottom of each of 4 
2-3/4 cups |Butter or marga- greased baking pans (about 


rine 
Eee WRITES occa. 


10 by 16 by 2 inches). 
Spread with 1 quart prune 
mixture. (continued on back) 
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PRUNE-SPICE CAKE 


100 Portions 
Weights | Measures _ 


1 lb. 8 oz. 


2) oe 


1/2 oz. 


LOZ. 


1-1/4 oz 


S CUDS sc. ae 


oli-1/2 ot, 


2-1/2 cups 
(12) 


5 Gt., 
sifted 

3 tbsp. . 
1/2 tsp. 

2 tbsp. . 

2 tbsp. .. 

Ztbsp. ... 

2-1/2 cups 


BE cise 
Ingredients oe 


Shortening..... 


UG) ae aa woe we 


Ee carta aga ww 


Chopped cooked 
prunes 


All-purpose 


BOGE. sas is 
Nutmeg .. 
Cinnamon 
Cloves ... 
eh a 
Sour milk 


PORTION: 1 piece, 1-3/4 by 2 inches. 


Fruits and Other Desserts C-27 


Directions 


Cream shortening and sugar. 


Add eggs and beat until light and 
fluffy. 


Blend in prunes, 


Sift flour, soda, spices, and salt 
together 3 times. Add to creamed 
mixture alternately with sour milk. 
Pour batter into 2 baking pans (about 
12 by 20 by 2 inches). lined with paper 
and greased. 

Bake at 350° F. (moderate) about 45 
minutes, 
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STEAMED CRANBERRY PUDDING Fruits and Other Desserts C-28 


100 Portions 


Weights Measures 


————— 


For 


; Directions 
Portions 


Ingredients 


ee ena 2 qt, sifted |; All-purpose flour | oi kc . Sift dry ingredients to- 


gether 3 times or blend 5 
ow. <i ees 2 qt. — Sugar. eee ee ee ot ee ee ee ase minutes in mixer on low 
speed, using the whip. 
Rate cn ame Sewer | Gide 25 5 5) eae ee 
cae €a aes & 1-1/3 tbsp .| Baking powder.. 


a eee eo 
peas, 5. |\1f4 cup....| Ginger. ..... css 
fers. ., (1-1/3 thep ,| Cinnamon... ...« 


ies co EO, 5s 5c 3 | LOVE Si woes cen 
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STEWED DRIED PE ACHES Fruits and Other Desserts C-29 


Pao -2260 Portions — | Porti 
aati Ingredients F or —_— Directions 


About 1-1/2] Dried peaches... Wash peaches and chop 
i rer coarsely. 
Rete ee Aer yo ace Soak peaches in the water 


until plump, overnight if 
necessary. 


eel os oe a we eee Add salt and simmer until 
WeCee ivan va os peaches are tender (about 
Lemons, sliced, 45 minutes). Add sugar and 
if desired lemon slices during the last 
few minutes of cooking. 


PORTION: 1/2 cup--provides 1/2 cup fruit and juice. 


VARIATIONS 


1. STEWED PRUNES: Use 9 pounds (about 1-3/4 gallons) dried prunes in place of peaches. 
One portion provides 1/2 cup fruit and juice. 


2. STEWED APRICOTS: Use 8 pounds (about 1-1/2 gallons) dried apricots in place of 
peaches. Omit lemon slices. One portion provides 1/2 cup fruit and juice. 


VANILLA CREAM FROSTING Fruits and Other Desserts C-30 


100 Portions 
SS ea anes 


Portions 


Butter or marga- canes 1, Cream the fat until light and fluffy. 
rine 


Weights Measures 


Soe a eg einen ate 3. Blend in salt and vanilla. Beat until 
WOU. hs tnae a aes light and fluffy. 


Confectioner's é. Add confectioner's sugar and milk 
sifted sugar alternately. Beat well after each 
eee ccucav Ot milk... addition. 


YIELD: About 2-1/4 quarts. 


VARIATIONS 


1, ORANGE CREAM FROSTING: Use 1/4 cup orange juice, 1 tablespoon lemon juice, and add 1 
teaspoon grated orange rind in place of vanilla. 


2. CHOCOLATE CREAM FROSTING: Sift 2 cups cocoa with the sugar and reduce vanilla to 2 
tablespoons. 


3. PINEAPPLE CREAM FROSTING: Use 1 cup of hot pineapple juice in place of milk and add 1 
tablespoon lemon juice in place of vanilla. If desired, drained crushed pineapple may be 
added to taste. 


4. LEMON CREAM FROSTING: Use 1/3 cup lemon juice in place of vanilla. 


WHIPPED TOPPING Fruits and Other Desserts C-31 


— Ingredients 


Directions 


Unflavored gelatin Soften gelatin in the cold water. 
Comer Werte ts cates 


Nonfat dry milk 2. Sprinkle dry milk over the water and 

Se a en ree beat until smooth. Scald over hot 
water for about 3 minutes. Add 
gelatin, Cool, 


Lemon juice Beat in the fruit. juices, a stmail 
Orange juice amount at a time, Store in the re-« 
frigerator overnight. 


.. OY | sik aes Whip in mixer on high speed until 
-t6p. .. Bele.) ewan ee very stiif, Fold in sugar ana gait, 
Chill until ready to use. 
Serve on puddings. 


YIELD: 2 quarts. 
PORTION: About | tablespoon. 


VARIATION 


1, SOFT WHIPPED TOPPING: Omit the gelatin. 


Stes ae 


y= 


ee 


YELLOW CAKE Fruits and Other Desserts C-32 


100 Portions ; For 
Ingredients Porti 


1 lb. 4 oz.|2-1/2cups..| Butter or marga- eo 


Directions 


1. Cream the fat and sugar until 
rine light and fluffy. 


rere 


2-1/2 cups. 
(12) 


DE reg shen ees 


All-purpose flour Sift dry ingredients together. 


sifted 
1/3 OSs i. 
1-2/3 tbsp. 


3-3/4 cups 
1-2/3 tbsp. 


Baking powder.... 
ee a eee er 


Dee Ae hoc ee ae 
We ies s 


Combine milk and vanilla. Add alter- 
nately with the dry ingredients to the 
creamed mixture. Beat until 
thoroughly blended. 

5. Pour into 2 greased baking pans 
(about 12 by 20 by 2 inches), about 
2-1/4 quarts or 5 pounds 2 ounces 
per pan. 

6. Bake at 350° F. (moderate) 30 to 35 

minutes, 


PORTION: 1 piece, 1-3/4 by 2 inches. 


f Pig 
Woy att Sh) act 
yu a 4 en ae | 
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APPLESAUCE CAKE 


100 Portions 


i lb. 14 02. 
> ib. 8 OZ. 


2-4p,- 1202. 
1-1/2 oz. . 
a7¢ oz. ... 
[72 Oz. . 


1/2 oz. 


Ingredients 


3-3/4 cups |Shortening....... 
Pas. 5 OURET » «a's «ale wak 


Eggs, beaten .... 


3-3/4 at., 
sifted 

1/4 cup... 
5 ae 
. Chap. i 
1-1/3tbsp. 
ee) ae 


All-purpose flour 


Baking powder 
oh a a ae 
Eh ae ae 
CANVCS 5 0.0 teat 
Cinnamon 64 


1-1/2 at... 
eS ae ie P 


8 4) 0 ee 


Chopped nuts, 
desired 


Fruits and Other Desserts C-33 


For 


Portions 


een : 


Directions 


Cream shortening and 
sugar until well blended. 


Add eggs and beat until thor- 
oughly mixed. 


Sift flour twice with baking 
powder, soda, salt, and 
spices. 


Add raisins, and nuts, if 
desired, to one-third of the 
flour mixture. Combine well 
with creamed mixture and 


eggs. 
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INDIAN PUDDING 
100 Portions 


Prise whe. 
1/4 cup... 
3-1/4 gal.. 


2-3/4 cups 
Leis? ot. « 
a) ee 
1-1/2 cups 


PORTION: 1/2 cup. 


For 


Ingredients 
Portions 


Cornmeal.. 
PN rg 
Lo | Se 


Molasses. 
le) ae 
Cinnamon 
Butter or 
margarine 


Fruits and Other Desserts C-34 


Ls 


Directions 


Stir cornmeal and salt into 
milk. Cook until thickened 
(about 15 minutes), stirring 
constantly. 


Remove from heat and stir 
in remaining ingredients. 
Pour mixture into 4 baking 
pans (about 12 by 20 by 2 
inches). 

Bake at 275° F. (very slow) 
a nours. 

Serve with whipped topping 
or ice cream. 


LEMON REFRIGERATOR DESSERT Fruits and Other Desserts (protein-rich) C-35 


100 Portions For 
Ingredients aeeiese Directions 


2-1/4 qt. . | Graham cracker 
crumbs 
12 oz. .... | 2-3/4cups, | Confectioner's 
sifted sugar 
12 oz.....| 1-1/2cups | Melted butter or 
margarine 


Blend crumbs, confec- 
tioner's sugar,and fat. 
Press 1-1/4 quarts or 1 
pound 6 ounces of the mix- 
ture into each of 2 pans 
(about 12 by 20 by 2 inches.) 


(Reserve remaining crumbs 
to sprinkle on top of cheese 
mixture. ) 


1-1/2 oz. 1/3 cup... | Unflavored gela- Soak the gelatin in the cold 
tin water. 
oe 1-1/3 cups | Cold water... 


4, Combine eggs, egg yolks, 
sugar, and milk. Cookina 
double boiler until thick- 
ened, stirring constantly. 

5. Add gelatin to hot custard, 
stirring until gelatin is dis- 
solved. Cool. 


1-1/4 cups | Eggs, beaten . 


(6) 
1 cup (12) Egg yolks, 
beaten 


L=1/2 cups | Sugar ..i..s. 
b1/2-cupe | Milk ....6.i<% 


(over) 
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SWEETPOTATO PIE Fruits and Other Desserts C-36 


100 Portions ; 
| __ 100 Portions Ingredients ipa ss eee 
Weights Measures ortions 


Coot) ,, 12 cups (36) | Eag yolks. .....'. 1. Beat egg yolks into the 
2 1 gal. Mashed sweet- sweetpotatoes. Stir in the 
3-3/4 qt. potatoes milk, sugar, fat, salt, nut- 


ear. sae te~3/¢ gt. SA. Saas es meg, and lemon juice. 
eae. Pet, 2-3/4 | Sugar... cee es 


cups 
iz oz. 1-1/2 cups | Melted butter or 
margarine 
1-1/2 tsp. OUlte 6% koa ewes 
2 t0GD...6. 1 NUMER csc ccuns 
1/3 cup ...| Lemon juice .... 


ie cieeassi Unbaked 9<incn 2. Pour mixture into pie shells, 
pastry shells 3-1/4 cups or 2 pounds per 
(card C-20) shell. 
3, Bake at 375° F. (moderate) 
about 40 minutes or until 
filling is set. Cool. 


(over) 
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APRICOT-RICE PUDDING 


100 Portions i 


4 lb. 2 oz. | About 3 qt.| Dried apricots.. 
ees cdcne | 2-3/4 at. WO: Sos ca 
Pe cic t tate Ot, 2) BUGer. . . sina as 


£ gal. 1...) Apricot juice and 
milk 
l gal. ....| Cooked rice 
(card B-12 or 
B -13) 
RMN aca t- OAL aes kw ew ot 
1 qt. (20) | Eggs, beaten... 


PORTION: About 1/3 cup--provides 1/4 cup fruit. 


Fruits and Other Desserts C-37 


Directions 


Simmer apricots in water 
until tender (20 to 40 
minutes). 

Drain the fruit and save the 
juice. 

Chop apricots, mix with 
Sugar, and let stand for 10 
minutes. 


Combine all ingredients. 
Pour into 4 baking pans 
(about 12 by 20 by 2 inches), 
about 2-3/4 quarts or 6 
pounds 8 ounces per pan. 
Bake at 325°F. (slow) for 
25 minutes or until the 
pudding is firm. 


CHOCOLATE PUDDING 
CHOCOLATE PUDDING MIXx Fruits and Other Desserts C-38 __ 
100 Portions For 


Ingredients : Directions | 


i ae ES a Saeee eS Sift ingredients together 3 times or blend I 
2 lb. 8 oz. | 2-1/2 qt. ..| Nonfat dry milk 5 minutes in mixer on low speed, using I 
1 lb. 4 oz. | 1-1/4 qt. ..| All-purpose the whip. } 

flour Store ina tightly covered container ina | 
Eg Se ae ss ee rer: cool place until needed. 


tive a ) 2 CUM chee ac) VOCOR ive cs aes i 
YIELD: 7 pounds 8 ounces | 


(1 gallon 1-1/4 quarts). 
CHOCOLATE PUDDING (using chocolate pudding mix) 


<ias. © OB. | 1 gal. Pudding mix.. Combine pudding mix with water in top of 
1-1/4 qt. double boiler. Cook over hot water until 

Z<1/2 wal. Warm water... thickened, stirring constantly. 

2 cups (10) | Eggs, beaten.. Beat about 1 quart of hot mixture into the 

1-1/2 cups Butter or mar- eggs; then blend this slowly into remain- 

garine ing hot mixture. 

ee ctaat WOME Cie oe Cook over hot water about 5 minutes, 
stirring constantly. Add the fat. Re- 
move from heat. Add vanilla. Blend 
well and cool, 


PORTION: 1/2 cup. 
VARIA TION 


1, CARAMEL PUDDING: To make mix use 3 pounds 10 ounces (2 quarts, packed) brown sugar in place 
of granulated sugar. Omit cocoa. To make pudding follow directions for Chocolate Pudding. 


CRANBERRY CRUNCH Fruits and Other Desserts C-39 


100 Portions r 
or : ; 
Ingredients Porti Directions 


a rere ee 
WME seb i ew oe 
Whole cranberries 


Chopped unpeeled Stir apples into cranberry sauce. 
apples Pour mixture into 2 pans (about 12 b 
20 by 2 inches), 3 quarts or 6 pounds 
14 ounces per pan. 


Boil sugar and water for 5 minutes. 
Add cranberries and boil 5 minutes 
longer. Remove from heat. Cool. 


l lb.. 12 oz. | 1-3/4 at. Roited costs 1.54. 
ns Ses cal > CUps, All-purpose flour 
sifted 


4. Combine oats, flour, sugar, and 
fat and mix until crumbly. 


2 1b. 4 oz. 1-1/4 qt., | Brown sugar ..... 

packed 

1 lb. 8 oz. |3 cups... | Melted butter or 
margarine 


5. Sprinkle one half of the mixture 
(about 2 quarts or 3 pounds) over 
each pan of apple-cranberry mix- 


ture. 
6. Bake at 350° F. (moderate) 1 hour. 


PORTION: 1 piece, 1-3/4 by 2 inches--provides 1/4 cup fruit. 


PUMPKIN CUSTARD Fruits and Other Desserts C-40 


100 Portions tiles 
Ingredients : Directions 


ie seas 2 BAl, Mashed cooked Heat pumpkin in the milk. 
2-1/4cups pumpkin 
1 gal. 1/2 POt MER 6 4 eae 
qt. 


1-3/4 qt. Eggs, beaten Blend eggs, sugars, flour, salt, 
(36) and spices. 

1-1/2 qt. ROMA, crak ees 3. Pour pumpkin mixture into egg mix- 
Lot. 1-1/2 | Brown sugar ..i.. ture and mix well. 

cups, 4. Pour into 4 baking pans (about 12 by 
packed 20 by 2 inches), about 3 quarts 1/2 
1-1/2 cups, | All-purpose flour cup or 7 pounds 2 ounces per pan, 
sifted 5. Bake at 325°F. (slow) 45 minutes 

fe ae eS | a = or until custard is set, 

SOs “oss | Se RMEIMON 45s kwh 

ee Oiees |) UNOS 55a Oke 

1-1/3 tbsp. | Allspice . 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches. 
VARIATION 


1. PUMPKIN PIE: Pour mixture into 15 unbaked 9-inch pie shells (card C-20), about 3-1/4 cups 


or | pound 14 ounces per shell. Bake at 375° F. (moderate) about 40 minutes or until custard 
is set. Portion: 1/7 nie 


TROPICAL SHERBET Fruits and Other Desserts C-41 


100 Portions 


For 
Portions 


Ingredients Directions 


Soften gelatin in cold water. 


3/4 cup...| Unflavored gelatin 
1/2 cup...| Cold water...... 


Sa aes a.” eee eee Combine sugar and boiling water 
3-1/2 cups | Boiling water... and heat until sugar is dissolved. 


Add gelatin to the hot sirup and stir 
until dissolved. Cool. 


Pe teebase | 2 cOSp. ...} Lemon juice ... Mix juices and fruits with dry milk 
Rae tscs > | 1-8/¢ at, Orange juice and water. Beat to blend. 
concentrate Stir sirup mixture into fruit mixture. 
9-1/2 oz. l cup.....| Apricot puree .. (Makes 3-1/4 gallons mix.) 
9-3/4 oz, l cup.....{ Mashed bananas Pour mixture into freezer can. (Fill 
1 lb. 10 oz.} 1 qt. 2-1/2] Nonfat dry milk. only 2/3 full to allow for expansion. ) 
cups Freeze, using 9 gallons chipped ice 
iieces.c« | I gal, 2- Cold water..... and 2-1/4 quarts ice cream salt. 
1/2 qt. (16 parts chipped ice to 1 part ice 
cream salt by measure.) 


PORTION: 1/2 cup. 


COOKING DRY BEANS AND PEAS Main Dishes (protein-rich) D-1 


Sort and wash beans or peas. Bring water to boiling and add beans or peas. Boil 2 minutes; 
remove from the heat and let soak | hour. If more convenient, soak beans or peas overnight after 
the 2-minute boil. Add 2 tablespoons salt per gallon of water used, if desired. Cook for the 


length of time indicated in the chart below; begin counting cooking time when water returns to a 
boil. 


For 100 portions, about 1/2 cup each 


Measure 
(9 pounds dry beans) 


Approximate 


Variety cooked yield 


Water Cooking time 


Blackeye beans 
(blackeye peas, 
cowpeas) 


1-1/2 gal. 22 lb. 14 oz. 


(3 gal. 2-3/4 qt. ) 


3-3/4 gal. | 1/2 hr. 


Great Northern beans | 1 gal. 1-1/2 qt. 3-1/2 gal. | 1 to 1-1/2 hr. 21 lb. 4 oz, 
(3-1/2 gal. ) 

Kidney beans 1 gal. 1-1/4 qt. 3-1/4 gal. | 1 to 1-1/2 hr. 23 lb. 8 oz. 
(3-1/4 gal.) 

Lima beans, large 1 gal. 1-3/4 qt. 3-3/4 gal. | 3/4 hr. 22 1b. 5 oz. 


(3 gal. 2-1/2 cups) 
21 lb. 12 oz. 
(3 gal. 1 cup) 


Lima beans, small 1 gal. 1-1/2 qt. 3-1/2 gal. | 1 to 1-1/2 hr. 


Pea beans (navy 1-1/4 gal. 3 gal. 1-1/2 to2-1/2hr,| 19 lb. 14 oz. 
beans) 1 cup (3 gal. 1/2 qt.) 
Pinto beans 1 gal. 1-3/4 qt. 3-1/2 gal. | 2 hr. 20 lb. 12 oz. 


(3 gal. 2-1/2 qt.) 
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BRAISING OR POT ROASTING MEATS Main Dishes (protein-rich) D-2 


Use a heavy kettle or roasting pan with a tight-fitting cover, or a steam jacketed kettle, 


Season meat, using 1/4 teaspoon salt per pound of meat. If desired, meat may be dredged 
with flour to increase browning, 


Brown meat on all sides, using a small amount of fat, If meat is not dredged with flour, it 
may be placed fat side down and browned in its own fat, 


Add a small amount of water; additional water may be needed as the meat cooks to keep it 
from burning, Braising or pot roasting in a steam jacketed kettle will require more water 


than pot roasting in the oven, 


Cover and simmer on top of range or in a slow oven (325°F, ) until tender; see timetable 


for cooking time, which is based on meat taken directly from the refrigerator, 


Remove the meat and make the gravy (card H-2), 
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ROASTING MEATS Main Dishes (protein-rich) D-3 


Place meat in roasting pan, fat side up. Allow space in the pans between roasts. Do 
not add water; do not cover. See timetable for cooking time, which is based on meat 
taken directly from the refrigerator. 

If thermometer is used, insert it into the center of the thickest part of the meat, 
away from bone, fat, or gristle. Roast at 325° F. until thermometer registers the 
temperature given in timetable. 


Timetable for roasting meats 


Approximate 
Ready-to-cook Internal cooking time 


Kind and cut 
weight temperature 325° F. 


O 
* 
Beef: — a md 


Rolled rib .. 7 ; 160 - 170 

Rolled rump. i te ge BS 160 - 170 

Sirloin tip .. mse 160 - 170 
Lamb: 

hs ces cess 180 

PUMICE T cccccce 180 

Rolled shoulder 180 


*160° F, --medium; 170° F. 185° F, --well done. 
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STEWING OR COOKING MEATS IN LIQUID Main Dishes (protein-rich) D-4 


1. Place the meat ina pot, cover with water. Add seasonings as desired. 
2. Simmer until tender. See timetable for cooking time. 


Timetable for stewing meats 


Approximate cooking 


Kind and cut Weight ; 
time 


Beef: 


USO Oe OLERG cig. ck wb ob sce eek wee ee ee wees 4 to 5 
Peped beet brisket (whole). 0... cena cases aeenaeerens 4 to 5 
meg Wael Srigket (pleCe) .. aan puccieavenswvvecevas 3 to 3-3/4 
EE aera ho 8 as 0S AE Se 0 ae 6 a we ee 3 to 4 
DeenUM then Or STOKe . ok. ase ne eee eee ee ows ee ale 3 to 4 3 to 3-1/2 
Siew bet AwiTICN- PIOClS) . is. ec ce see vuces aucun ve on — oe ee 2-1/2 ta.3 
Pork: 

mG WUE Gn ec knee duc eecn ce ee a eaee sea us 4 
Ne eS RIN as org xin ve « oe see Re ee 2-1/2 
eres MiCMiC SNOUICET .. i. cc e tees ed sun tinveaea denn 3-1/2 to 4 
erneeees SMOUNIET DUT a gc ce cc ee ee we ee eee 1-1/2 to 2 
ee ns aig ea Ok hdr s,Q eee Kopel 6 oe KR ew OS 2-1/2 to 3 
Lamb: 

Peer inte 26th Pleces) ... 1.6 ke eee es eed ee en adwe ncaa e ee 1-1/2 to 2 
Veal: 

Stew (1l- to 2-inch pieces) ee eee 2 to 3 


TO THAW FROZEN READY-TO-COOK POULTRY 


Main Dishes (protein-rich) D-5 


Poultry must be properly handled at time of preparation, cooking, cooling, and serving to avoid 
spoilage or serious food poisoning. (See reverse side of this card for information on getting 
poultry ready for cooking. Also cards D-6, D-7, and D-8, for instructions on roasting, steam- 


ing, stewing and proper methods of cooling. ) 


Frozen birds must be kept hard frozen at 0° F. or below until they are removed from storage 


for thawing and cooking. 


TO THAW: 


1. Remove from freezer storage only the number of birds needed for 1] day's use. 
2. Thaw birds before cooking. Thaw in original wrapper in refrigerator (35° to 40° F.). 


Space birds on refrigerator shelves so that air can circulate around 


them allowing time for thawing as follows: 


Heavy turkeys, 18 lb. and over ...... 
Lighter turkeys, under 18 lb. ........ 
Heavy chickens, 4 lb. and over....... 
Lighter chickens, under 4 lb......... 


2to 3 days 

1 to 2 days 
about 24 hours 
overnight 


or thaw birds partially in the refrigerator and then place under cold running water 


until completely thawed. Do not thaw at room 


not refreeze. 


temperature or in warm water. Do 


3, As soon as birds are thawed enough, inspect and clean for cooking. 
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ROAST TURKEY Main Dishes (protein-rich) D-6 


TO PREPARE AND COOK 

1. Thaw turkey, if frozen. Inspect and clean as necessary (card D-5). 

2. Fold neck skin back and fasten with skewers or tie with clean cord; fold wings toward the 
back or tie close to body; tie legs together and fasten to tail or if there isa band of skin 
under tail, tuck legs into band. Release the legs when turkey is half done, to speed the 
cooking. 

Rub bird with cooking fat and place on a rack ina shallow pan with the breast side up. Do not 
add water. Do not cover. Bird may be covered with loose tent of aluminum foil or with 
cheese cloth which has been dipped in melted butter, margarine, or cooking fat. Do not stuff 
turkey for roasting; bake stuffing separately. 

Roast according to timetable given below for unstuffed turkeys taken directly from the re- 
frigerator. Baste with pan drippings occasionally. Continue to cook until done. Do not cook 
partially on one day and finish on next. 


Timetable for roasting unstuffed turkeys 


Oven Approximate cooking 
temperature 


Dressed weight Ready -to-cook weight 


Pounds Pounds OF. 
Oe tO a... ee ae eee 
10 to 14... 325)slow.... 
ote 16 1... cs ayeas ete ean |) Se SOVEM sas 
eS eee 2 ee near Sh) nee 
24 to 30 .... . 121 to 26 


1 Neck and giblets included. | (over) 
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STEAMED CHICKEN OR TURKEY 


Main Dishes (protein-rich) D-7 


TO PREPARE AND COOK 


Lr. 


bas 
a 
4, 


he 


Thaw chicken or turkey, if frozen. Inspect and clean as necessary (card D-5). 

Cut in pieces or leave whole. 

Place chicken or turkey in solid (not perforated) pans in steamer compartment. 
Steam chicken or turkey until tender, allowing 8 minutes per pound (ready-to-cook 
weight) at 5 pounds pressure. Steaming without pressure will take longer. Do not 
cook partially on one day and finish on next, 

When chicken or turkey is well done, serve at once, Or cool quickly and reiricerate, 


TO COOL AND REFRIGERATE 


Cool chicken or turkey and broth separately as follows: 


Ee. 


Remove chicken or turkey from broth and place in shallow pan on wire racks to 
speed the cooling. 

Place container of broth in cold running water or ice water. Stir frequently to hasten 
cooling. When broth is completely cooled, cover container and store in refrigerator 
35° tp 40° F.). 7 

CAUTION: Use within 2 days after cooking. 

When meat is cool enough to handle easily, remove it from bones. When it is com- 
pletely cool, wrap loosely in waxed paper. Store in refrigerator (35° to 40° F.). 
CAUTION: Use within 2 days after cooking. 


STEWED CHICKEN OR TURKEY Main Dishes (protein-rich) D-8 


TO PREPARE AND COOK 
1. Thaw chicken or turkey, if frozen. Inspect and clean as necessary (card D-5). 
Cut in pieces or leave whole. 
Put in stock pot or steam-jacketed kettle. 
Add enough hot water just to cover chicken or turkey. 
Cover and simmer. Do not boil. 
Cook until tender. Chicken may take 2-1/2 to 3 hours; young whole turkeys will take 
3 to 4 hours; older turkeys will take longer. Do not cook partially on one day and 
finish on next, 
7. When chicken or turkey is done, serve at once, or cool quickly and refrigerate. 


TO COOL AND REFRIGERATE 
Cool chicken or turkey and broth separately as follows: 


1. Remove chicken or turkey from broth and place in shallow pan on wire racks to 
speed the cooling. 
Place container of broth in cold running water or ice water. Stir frequently to 
hasten cooling. When broth is completely cooled, cover container and store in re- 
frigerator (35° to 40° F.). CAUTION: Use within 2 days after cooking. 
When meat is cool enough to handle easily, remove it from bones. When it is com- 
pletely cool, cover with waxed paper. Store in refrigerator (35° to 40° F.). 
CAUTION: Use within 2 days after cooking. 


BAKED BEANS Main Dishes (protein-rich) D-9 


100 Portions For 


: Ingredients Directions 


i 1 lb, 8 oz. Salt pork, sliced, . Place half of beans in 4 baking pans 
(about 12 by 20 by 2 inches). 
: . Cover beans with slices of salt pork. 
. Spread remaining beans over salt 
pork. Top with slices of salt pork. 
Betas. ie top, ;.. | Red pepper... iss« val sen vecuns Combine the pepper, sugar, mus- 
14 oz. ....{|2 cups, Brown sugar .... tard, salt, onion, and molasses or 
packed honey. Pour mixture over beans. 
2-1/2 tbsp. |Powdered dry : 6. Add 1 quartof the hot drained liquid 
mustard : to each pan. Additional water may 
Belt 354 i. be needed to moisten during baking. 


(over) 
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BAKED HADDOCK FILLETS IN SPANISH SAUCE Main Dishes (protein-rich) D-10 


100 Portions For : 
Ingredients Se ies Directions 


Haddock fillets . Thaw frozen fillets. Divide into 100 
(fresh or frozen) portions, about 3 ounces each, 
Place in a single layer in well- 
greased baking pans. 


Chopped onion.... . Cook onion and green pepper in fat 
Chopped green or oil until tender; blend in the flour. 
pepper . Add tomatoes. and seasonings. Cook 
Melted fat or oil.. |. until thickened, stirring occasion- 
All-purpose flour. ally. 
. Cover fish with the sauce. 
Canned tomatoes.. . Bake at 350° F. (moderate) about 35 
to 40 minutes, or until the fishflakes 
easily when tested with a fork. 


Crushed bay leaves 
Ground cloves. 


PORTION: 1 portion--provides 2 ounces cooked fish. 
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BAKED SMOKED HAM (mild cure) Main Dishes (protein-rich) D-11 


E - 100 Portions = | Portions Ingredients ei ive cae 
Smoked ham, bone 


in 


Place hams in roasting pans, fat 

side up. Allow space in the pans be- 
tween hams, 

2. Bake uncovered at 325° F, (slow) 
4-1/4 hours or until tender, 


or 
Boneless smoked 
ham 


or 
Boneless smoked 
shoulder 


GLAZE I 
14 OZ. eee 


Brown sugar ..... The hams may be glazed if desired, 


To glaze, trim rind and excess fat 
from hams after they have been 
baked 3-1/2 hours, Brush with glaze 
I or II (for glaze I, mix the 3 in- 
gredients together), Return hams to 
oven for 30 minutes, 


eeeeee#e%ee Vinegar @eeeee#ee#8e¢6e¢@6 
Powdered dry 


mustard 


PORTION: 1 slice--provides 2 ounces cooked lean meat. 


VARIATION 


1, BAKED SMOKED HAM (LONG CURE): Soak hams overnight in cold water, Cover with fresh 


water and simmer until tender (card D-4), Glaze as above and bake at 400° F, (hot) about 15 
minutes or until glaze browns, 


(over) 
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BAKED WHITING FILLETS | | Main Dishes (protein-rich) D-12 


100 Portions ee 
Ingredients 


‘ Directions 
Portions 


Se Whiting fillets 1. Thaw frozen fillets. Divide into 100 
(fresh or frozen) portions, about 3 ounces each. Place 
in a Single layer in well-greased 
baking pans. 


1-1/2 oz. |1/4 cup....| Chopped onion... . Add onion, salt, and paprika to fat 
Desc thir e eu... , | Salt «oi. sau nace or oil. Gradually add lemon juice, 
eres cela COND. «ss | Paprika beating constantly until blended. 

1 lb. 4 oz. |2-1/2 cups | Melted fat or oil.. Cover fish with the sauce. 


Bake at 350° F. (moderate) about 30 
to 40 minutes or until the fish flakes 
easily when tested with a fork. 


1-1/4 cups | Lemon juice 


PORTION: 1 portion--provides 2 ounces cooked fish. 


VARIATIONS 


BAKED COD FILLETS: Use 20 pounds cod fillets in place of whiting fillets. One portion pro- 
vides 2 ounces cooked fish. 

BAKED HADDOCK FILLETS: Use 20 pounds haddock fillets in place of whiting fillets. One 
portion provides 2 ounces cooked fish. 


BAKED OCEAN PERCH FILLETS: Use 20 pounds ocean perch fillets in place of whiting 
fillets. One portion provides 2 ounces cooked fish. 


BAKED POLLOCK FILLETS: Use 20 pounds pollock fillets in place of whiting fillets. One 
portion provides 2 ounces cooked fish. 


(over) 
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BARBECUED BEEF Main Dishes (protein-rich) D-13 
100 Portions For 


Ingredients Port; 


OM. ostest /e Cup... .. |\Pat or of]... 1, Combine fat or oil, liquids, sugar, 
Siieteccns(2=is4 cups |Vinegar .... vegetables, and seasonings. Heat 
ade ae Ho 1-1/2 ot... Water ..rcccc thoroughly but do not cook enough to 

2-1/2 at. Catewy <ivas soften vegetables, 

1 cup, Brown sugar 

packed 

4 CUPS... Chopped onion, 

2 ae Chopped celery 

1/4 cup.... |Powdered dry 

mustard 
P78 O06 6.55 (BGI a Oe. waawe 


2-1/2 gal. |Chopped cooked 
beef 


LOD ...ss0:4 [Hamburger rolls Portion with a No, 12 scoop (1/3 
(card B-17) cup). 
| 2 cups .... |Melted butter or Serve between halves of a buttered 
i margarine roll. Toast rolls, if desired. 


Directions 


PORTION: 1 sandwich--provides 2 ounces cooked lean meat, (over) 
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BARBECUED HASH Main Dishes (protein-rich) D-14 


100 Portions tre 


; Ingredients Directions 
Weights | Measures | Portions 


Chopped onion..... . Cook onion and green pepper in 
fat or oil until onion is golden 
Chopped green brown. 
pepper 
Fat or oil 


Chopped cooked . Add meat, potatoes, and water. 
beef, pork, or 

veal 

Chopped cooked 


potatoes 
Weta 5 a s-aparek 


cups (Ce@tsup 1.3 .ses Combine seasonings with the meat 

cups (Chili sauce .... mixture. 

cups |Worcestershire ; Place in 4 baking pans (about 12 
sauce by 20 by 2 inches), 1 gallon 1-1/2 

tbsp. |Chopped garlic. quarts or 11 pounds 8 ounces per 


ee Cele en ABBE sob Ae pan. mn 
1/4 cup... Chili powder... . Bake at 400 F. (hot) about l hour 


or until brown. 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 
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BEEF STEW 


100 Portions 


Ingredients For ) 
Portions 


Boneless beef 
stew meat 
Fat or oil 


All-purpose flour 


Quartered onions 
1 gal. 2-1/2 | Diced potatoes ... 
1-1/2|Diced carrots.... 


Celery, cut in l- 
inch pieces 

Gravy seasoning 
Sauce, if needed 


Main Dishes (protein-rich) D-15 
Directions 


Cut beef in l-inch cubes and brown 
in: tat or Obl. 

Add water and simmer 2-1/2 hours 
or until meat is tender. 


Skim off fat and blend with flour 
and salt. Stir into beef mixture. 
Cook until thickened, stirring con- 
stantly. 


Boil or steam vegetables until 
tender(card J-3 or J-5). 

Add to the meat mixture; combine 
carefully. 


PORTION: 1 cup--provides 2 ounces cooked lean meat and 1/2 cup vegetable. 
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BOILED LIMAS AND HAM 


100 Portions 
Ingredients 


Large dry lima 
beans 
Water. «ees 


6 lb. 6 oz, |1-1/4 gal. Diced cooked lean 
1/2 cup smoked ham 
26s... b theo sas Salt @eeeoeeeeeges2#setegee e 


Portions 


Main Dishes (protein-rich) D-16 


Directions 


1, Sort and wash beans. Bring 


water to boiling and add 
beans. Boil Z minutes, res 
move from heat and let soak 
l1 hour. If more convenient, 
soak beans overnight after 
the 2-minute boil. 


Add ham and salt to beans 
and boil gently until beans 
are tender, about 1 hour. 
Add water, if needed, to 
prevent sticking. 


PORTION: 1/3 cup--provides the equivalent of 2 ounces protein-rich food. (over) 
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BRAISED LAMB SHANKS WITH VEGETABLES Main Dishes (protein-rich) D-17 


100 Portions For ; 
Ingredients Directions 


RO es ap acks. | OOD SOSNKS 6G cls Roll lamb shanks in flour and salt 
3 cups, All-purpose flour.. which have been sifted together and 
sifted place in 4 baking pans (about 12 by 
2-2/3 tbsp. 20 by 2 inches). 


DOME oes 


1-1/4 oz. Sa cock ee 


a Rutabagas, turnips, 2. Combine other ingredients and place 
sweetpotatoes, or over the lamb shanks. 
potatoes, cut in 3. Bake covered at 350° F. (moder ate) 
1/2-inch pieces 3-1/2 hours, Remove cover the last 
l lb. 8 oz. Chopped onion.... 1/2 hour to brown the meat, 
ea eg cane Canned tomatoes... of 
Sn Carrots, cut in 
1/2-inch pieces 
SS Frozen Fordhook 
lima beans 
= Se vA eri ae aa ere Suet 
oe are Celery salt 


PORTION: 1 shank plus vegetables--provides 2 ounces cooked lean meat and about 1/2 cup 
vegetable. 


(over) 
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BRAISED LIVER Main Dishes (protein-rich) D-18 


For , 
Ingredients ae Directions 


Heel lever. sd «aus 


100 Portions 


Skin the liver and cut in 
l-inch pieces. 


2. Roll the liver in flour and 


4 at., All-purpose flour 


sifted salt which have been sifted 
Bras ke | ORM i eee ene together. Brown in fat or 
se es. s ) P Bt. Or Oils. Sea cs oil. 


Flot walter se.eda Place liver in 4 baking pans 
(about 12 by 20 by 2 
inches). Pour water over 
liver, lf desired, use 2 
quarts tomato puree and 2 
quarts water in place of the 
water, 


4. Bake uncovered at 350° F’. 
(moderate) 45 minutes. 


5. Serve over noodles, grits, 
or mashed potatoes. 


PORTION: About 1/3 cup--provides 2 ounces cooked lean meat. (over) 
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CASSEROLE OF HEART WITH STUFFING 


100 Portions 


tle, 2.0m. 
||| aaa 
Z2.1b. 8 oz. 


Ingredients 


Chopped onion..... 
Chopped celery.... 
Butter or marga- 


7 lb. 8 oz. Untrimmed soft 


bread cubes 


Poultry seasoning.. 


6 lb. 4 0z.] 1 gal. 2-1/4 


qt. heart 
10 oz. ....{1-1/4 cups |Butter, margarine, |. 
or beef suet 
. On. ...,.]2 cups, All-purpose flour . 
sifted 


ecoveeeeeer{ 1 gal. ..... |Broth from heart .. |. 

eel eo FED. « (BOL: a va gated oe oe ek 

Pete eS reel anse ss seaes (GPavy coloring, if |. 
desired 


Portions 


2. Add bread and seasonings; toss to 


Cooked chopped _j........ 


SS jj (| Sn  jaue 0 
Main Dishes (protein-rich) D-19 


Directions 


Cook vegetables in the fat until 
they are clear but not brown; 
remove from the heat. 


mix. 


Place alternate layers of heart and 
stuffing in 4 baking pans (about 12 
by 20 by 2 inches), having stuffing 
on top. 


4. Prepare gravy (cardH-2). Pour 1 
quart of gravy over each pan of 
mixture. 


5. Bake at 400° F. (hot) about 30 min- 


utes or until brown. 


PORTION: About 1/2 cup--provides 1 ounce cooked lean meat. (over) 
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CHEESE-POTATO CASSEROLE Main Dishes (protein-rich) D-20 


100 Portions ' 
Ingredients 


a gal. 1/2 Diced cooked po- 
qt. tatoes 


For : ; 
: Directions 
Portions 


Place potatoes in 4 baking 


pans (about 12 by 20 by 2 
inches). 


1-1/2 cups | Butter or marga- Prepare white sauce (card 
rine H-8 or H-9). 
3 cups, All-purpose flour 
sifted 
i 172 cup. . ae t cx ees eS 
¥ @.0al, 5. Plot Mle cas «aces 


61b. 4 02. Grated cheese... Add cheese and stir until 
blended. 
Pour sauce on potatoes. 


Dry bread crumbs 
Melted butter or 
margarine 


Top with crumbs which 
have been mixed with the 
fat. 


Bake at 350° F. (moderate) 
about 1 hour or until brown, 


PORTION: About 2/3 cup--provides 1 ounce cheese and 1/2 cup vegetable. 


(over) 


Cover) 
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CHEESE RAREBIT Main Dishes (protein-rich) D-21 


Ingredients Port; Directions 


216. 8 om. {1-1/4 gt... | Butter or marga- Prepare white sauce (card 
rine H-8 or H-9), adding mus- 
1 lb. 4 oz. [1-1/4 qt., | All-purpose flour. tard and paprika with the 
sifted salt. 
lol /o them, |Salt...s.aans4 
1-1/3 tbsp. | Powdered dry 


mustard 
L774 tee... PaUrikg¢iscke 
Sls eae wee ROW MLK cw Wace 


Grated cheese Blend in the cheese. 


Eggs, beaten. Remove from heat and add 
eggs. Reheat. 
Serve on toast or cooked 
rice, 


PORTION: About 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


VARIA TION 


1, TOMATO RAREBIT: Use tomato juice in place of milk. One portion provides the 
equivalent of 2 ounces protein-rich food and 1/4 cup vegetable. 


(over) 
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CHICKEN-CORN SCALLOP 


100 Portions 
Weights 
2 lb. 


11 lb. 
10 lb. 


I ib. 8 og. 
la) a 


ee saw as 
@O@. ses. 


Measures 


sifted 
1-1/2 gal. 


2 tOSD. 2.0 
l72 cup... 


2 gal. 3/4 
qt. 

1 gal. 
2-1/2 qt. 
1-1/2 qt. . 
1-1/2 cups 


For 
Ingredients Pantene 
Butter or marga- 
rine 
All-purpose flour 


Hot chicken broth. 


aU Sw eta oka 
Chopped onion 


Coarsely chopped 
cooked chicken 
Drained cooked 
whole-kernel corn 
Grated cheese..... 
Chopped pimiento.. 


Dry bread crumbs 
Melted butter or 
margarine 


. Bake at 3509 F. 
-utes or until crumbs are brown. 


Main Dishes (protein-rich) D-22 


Directions 


Melt the fat, blend in flour and 
salt. Stir into broth. Cook until 
thickened, stirring constantly. 


Add salt and onion. Blend. 


Combine sauce, chicken, corn, 
cheese, and pimiento. 

Place mixture in 4 baking pans (about 
12 by 20 by 2 inches), 1 gallon 1 cup 
or 9 pounds 8 ounces per pan. 


Top with crumbs which have been 
mixed with the fat. 
(moderate) 45 min- 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food and 1/4 cup vegetable. 


(over) 
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CHICKEN SPOONBREAD 


Ingredients 


COrnmeal »iccnaae 
Granulated ites 
ee any aceon eee 
Chicken broth . 


Butter, margarine, 
or chicken fat 


Eg WHITES « «0a. 4 


itu a cups |ieo yolks.s exes 
(32) 
Bib. 8 op. |1-1/2 gal. Chopped cooked 
3-1/4 cups |] chicken 


Main Dishes (protein-rich) D-23 
Directions 


Combine cornmeal, tapioca, salt, 
and broth in top of double boiler or 
in stock pot. 


Stir in the fat. Remove from heat. 
Cool slightly. 


Beat egg yolks and blend into corn- 
meal mixture. Add chopped chicken. 


Beat egg whites until stiff and fold 
into chicken mixture. 

Place in 4 baking pans (about 12 

by 20 by 2 inches), 1-1/4 gallons 

or 8 pounds per pan. 

Bake at 375° F. (moderate) 45 min- 
utes or until brown. 

Serve with chicken gravy, if desired. 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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CHILI CON CARNE WITH BEANS Main Dishes (protein-rich) D-24 


100 Portions F s ies 
ngredients aoe eee < 


ae ke ak & Ground beef.... 


Brown beef and onion in the 
fat or oil. 


| a ae 2/3 cups. 
Mg aie. Cate CUMS. ssa « 


MUR sss v aes lt -CUp, 
sifted 
P-CURs ss. 


10 lb. 6 oz.|1-1/2 gal. 


Chopped onion , 
Peat OF Oily... « s 


Tomato puree.. Add puree; simmer until 


beef is tender. 
Make a paste of the flour 
and water; add to beef mix- 
ture, stirring constantly. 


All-purpose flour, 


Waters <a. cae baw 


ae es Cee BS es @ B 


Canned or cooked 
pinto or kidney 
beans (card D-1) 

ho il ee ee Rare <2 

Chili powder..... 


Add beans and seasonings. 
. Cover and cook 1 to 1-1/2 
hours or until flavors are 
well blended and mixture is 
thickened, stirring oc- 
casionally to prevent 
sticking. 


Cite e saath? CUD... 
ivi /2-om ../1/3 cup.... 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food and 1/4 cup 
vegetable. 


(over) 
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CODFISH CAKES Main Dishes (protein-rich) D-25 


100 Portions cae 
Ingredients iced tania Directions 
Codfish flakes.... Soseae 


1. Separate fish into flakes. 


Cook onion in fat or oil until tender. 


12 cans (14]1-1/2gal... 
Chopped onion.. 


oz. each) 
1 qt. @eee#eee 
2 cups.....| Melted fat or oil 


3-1/4 cups |Eggs, beaten... Combine eggs, mashed potatoes, 
(16) catsup, and salt with the fish and 

Zgal. .....|Mashed potatoes.. onion. 

a eg a 5, | CE gg een 

1/4 cup I aa Maras wr wl epee 


Portion fish mixture with a No. 16 
scoop (1/4 cup). Form into 200 


cakes. Roll in crumbs. 


Dry bread crumbs 


L ib, 862. Melted fat or oil.. 


Place ina single layer on well- 
greased sheet pans. Pour the fat 
over the cakes. 

6. Bake at 500° F. (extremely hot) 
about 8 to 10 minutes or until 
browned on bottom. Turn carefully 
and bake for 3 to 5 minutes longer 

or until brown. 


PORTION: 2 cakes--provide the equivalent of 2 ounces protein-rich food and 1/4 cup vegetable. 
(over) 
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CREAMED DRIED BEEF Main Dishes (protein-rich) D-26 


1. Prepare white sauce (card 


21m, .7.4c\)-)/2 at. . | Butter or marga- 
H-8 or H-9). 


rine 
Pi. 6 oz, | 1-1/2 at. All-purpose flour. 
sifted 
eet am ae ls 28 = BRO Ue oss eg a 


heat. 

Serve over rice, baked 
potato, or toast points. 
If served over rice, omit 
salt when cooking rice. 


itch vies of + CDEP... Worcestershire 
sauce 


aw cl Se ae ceo Dried beef, . Add the dried beef and 
chopped worcestershire sauce; 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat. 
VARIA TION 


1. CREAMED DRIED BEEF AND EGGS: Use only 5 pounds dried beef and add 50 
quartered hard-cooked eggs. One portion provides the equivalent of 2 ounces 
protein-rich food. 


(over) 
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CREAMED EGGS Main Dishes (protein-rich) D-27 


eRe. 
Weights | Measures | ortions 


1. Prepare white sauce (card 


Butter or marga- 
H-8 or H-9). 


rine 
1 lb.......{1 qt., sifted | All-purpose flour. 
al oe i WSS a | Balto. «esc joe 
Cig ae ks oele Celeass a = | Mot mtlhiw iui ca es 


and cover with hot white 
sauce. Reheat if necessary. 
Serve on split cornbread, 
or toasted bread cubes, if 
desired. 


quartered 


100....... | Hard-cooked eggs, = . Place eggs in baking pans 


PORTION: About 1/2 cup--provides 1 egg. 


(over) 
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CREAMED TURKEY Main Dishes (protein-rich) D-28 


100 Portions For 
Ingredients Port; Directions 


tee sel. | rer 
rine 


All-purpose flour 
OMT is aa a Corer es 
Met milk (as.G eeu 


1, Prepare white sauce (card 
H-8 or H-9). 


1 qt., sifted 
1/4 cup.... 
O Bal, scaeas 


Diced cooked 
turkey 


2. Add turkey. Heat and serve 
on rice, noodles, or toast. 


PORTION: About 1/2 cup--provides 2 ounces cooked lean meat. 
VARIA TIONS 


1. CREAMED CHICKEN: Use 12 pounds 8 ounces (2-1/2 gallons) diced cooked chicken 
in place of turkey. One portion provides 2 ounces cooked lean meat. 

2. CURRIED TURKEY: Add 2 to 3 teaspoons curry powder. One portion provides 2 
ounces cooked lean meat. 

3, TURKEY A LA KING: Add 10 ounces (2 cups) chopped green pepper and 1 pound 
(2 cups) chopped pimientos, One portion provides Z ounces cooked lean meat, 


(over) 
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DEVILED EGGS Main Dishes (protein-rich) D-29 


100 Portions Ete Ten For aes 
Hard-cooked eggs. 


Pelee O8..19 thep...... 
BS TB iss 


Peel hard-cooked eggs. Cut 
in halves lengthwise. Re- 
move yolks and mash them. 


Add salt, mustard, pickle, 
and salad dressing. Mix 


ILE: svg: aah aoe Soe ae 
Powdered dry 


mustard until well blended. 
[ies es..|3 CUPS.....| Chopped sweet 3. Fill each half egg with 
pickle about 1 tablespoon yolk 


Cooked salad 
dressing (card 
F-2) 


PORTION: 2 stuffed egg halves--provide 1 egg. 
VARIATION 


pe mixture, 


About 3 cups 


I, DEVILED EGGS DELUXE: Add 2 pounds (1 quart) cottage cheese to the filling 
mixture, One portion provides the equivalent of 2 ounces protein-rich food. 


(over) 
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FRANKFURTER CASSEROLE 
100 Portions 
Weights 


Measures 


2cups. 


rine 


lqt., sifted 
3-1/3 tbsp. 
1-1/2 gal. 


Boiling water 


12 1b. 8 oz. 
2 ae 


Frankfurters 


green peas 


margarine 


; For 


Butter or marga- 


All-purpose flour 
SO, a eta ose areas 
Mot smilk wince. 


Sliced carrots. 


Uncooked noodles 


Drained cooked 


Dry bread crumbs 
Melted butter or 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat. 


Main Dishes (protein-rich) D-30 


Directions 


Prepare white sauce (card H-8 or 


H-9). 


Steam carrots until tender. (card 
J=5);, 


Cook noodles about 10 minutes. 


Place a layer of noodles in 4 baking 
pans (about 12 by 20 by 2 inches) and 
slice frankfurters over noodles. 
Add alternate layers of carrots and 
peas. Pour white sauce over all. 


Top with crumbs which have been 
mixed with the fat. 

Bake at 350° F. (moderate) about 35 
to 40 minutes or until brown. 


(over) 
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GROUND BEEF AND SPAGHETTI _ Main Dishes (protein-rich) D-31 


eS Portions 
Ingredients oe ; Directions 
Weights | Measures | Portions 


PU eed ae sbi fete se es 1 OPAMRETI —. oc 
oo eee Zeal. ....| Boiling water. . 
} OB. s. S1BSR. 2 cca | OBI 4 esc au yee 


Cook spaghetti (card B-6). 


Blend cheese with the meat 
mixture. Add the tomato 
paste and puree, salt, and 
sugar. 

Stir in spaghetti and mix, 
Reheat and serve. 


Grated cheese, 
Tomato paste . 


Tomato puree . 
POUL we. wine aie 
SUP AT - um, kay wees 


ceeauussane | Ground bee! .. Cook beef and onion until 
| beef is brown and onion is 
2 ot, Chopped onion.... tender, 


PORTION: 1 cup--provides the equivalent of 2 ounces protein-rich food and about 1/4 


cup vegetable, VARIATION 


1, STUFFED PEPPERS: Prepare 1/2 the recipe for ground beef and spaghetti. Using a 
No. 8 scoop(1/2 cup), fill halves of parboiled green peppers with ground beef and 
spaghetti mixture. Place in baking pans and bake at 400°F. (hot) until brown. One 
portion provides the equivalent of 1 ounce protein-rich food and about 1/4 cup 
vegetable. (over) 
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HAM-BEAN SCALLOP 


100 Portions 


2-2/3 cups 
1-1/2 cups, 
sifted 
1 tbsp. 


1-1/3 tbsp. 
em, 
1-1/2 at. 
L/3-cup... 


2-15. 6 oz. 


Ingredients 


Butter or marga- 
rine 

Chopped onion.. 

All-purpose flour 


Powdered dry 
mustard 


Prot. miles sian es 


Grated cheese... 
Worcestershire 
sauce 


Diced cooked 
smoked ham 


Dry bread crumbs 
Melted butter or 
margarine 


For 
Portions 


PORTION: about 1/3 cup--provides the equivalent of 2 ounces protein-rich food. 


Main Dishes (protein-rich) D-32 


Directions 


Soak and cook beans (card D-1). 


Melt the fat; add onion and cook un- 
til tender. Blend in flour, dry 
mustard, and salt. Stir into milk. 
Cook until thickened, stirring 
frequently. 

Add the cheese and worcestershire 
sauce. 


Combine beans, ham, and sauce. 
Place in 2 baking pans (about 12 by 
20 by 2 inches). 


Top with crumbs which have been 
mixed with the fat. 

Bake at 350° F. (moderate) about 40 
minutes. 
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HAMBURGERS 


100 Portions 


17 lb. 


For 


Ingredients aN ara 


Ground beef...... 
Chopped onion,.... 
OAC ya ae Geos ee 


its ves sfe-e/3 cups 
See asc. /4 cup. <: 


PORTION: 1 patty--provides 2 ounces cooked lean meat. 


Main Dishes (protein-rich) D-33 


Directions 


Mix ingredients to blend. 
Portion with a No. 12 scoop 
(1/3 cup) on to greased sheet 
pans. Flatten with a spatula. 
or 
Shape patties and arrange in 
3 layers on sheet pans. Sep- 
arate the layers with 3-inch - 
wide strips of aluminum foil. 
Bake single layers at 400° F. 
(hot) 15 minutes for medium, 
20 minutes for well-done 
meat, 
Bake 3 layers at 375° F. 
(moderate) 35 to 40 minutes 
or until done. 
If desired, serve on a heated 
buttered hamburger roll with 
a slice of dill pickle. 


(over) 
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HAM LOAF Main Dishes (protein-rich) D-34 


ngredients 
Weights | Measures 5 Portions 


aes ... | Lukewarm water 1. Pour water over oats, 

a Rolled oats... .<«« allow to stand 10 minutes, 

e Eggs, slightly 
beaten 

— Coarse dry bread 

crumbs 

en eins: 6% Tomato puree ... 
Paka a Powdered dry 
mustard 

ed ling siecece neat 


2, Add eggs, crumbs, half the 
tomato puree, and season- 
ings. Mix to blend. 


3. Add meat and mix 
thoroughly. 

4. Place in 4 baking pans 
(about 12 by 20 by 2 inches), 
3-3/4 quarts or 7 pounds 
12 ounces per pan. 

5, Pour remaining tomato 
puree over loaves. 

6. Bake at 350° F. (moderate) 
1-1/2 to 2 hours. 

PORTION: 1 piece, 2-3/4 by 2-3/4 inches (4-1/2 ounces)--provides the equivalent 

of 2 ounces protein-rich food. (over) 


Ground smoked 
ham 
Ground fresh ham 


Ground beef ..... 
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LIVER CREOLE Main Dishes (protein-rich) D-35 


‘ For , , 
Ingredients Bicone Directions 


Beet livers cine eens 
All-purpose flour 
Fat-0r Oll osseous 


100 Portions 


L gt., siited 
@ CUPS ...%. 


2-2/3 cups 
S CUMS %. vss s 


Skinliverand cutin1/2-inch 
cubes. Dredge with flour 
and brown in fat or oil. 


L ID, 


re Chopped onion... 
ie: dee 


Chopped green 
pepper 

Chopped celery.. 

BOE 5 sa P mae eee 

UM rae reer ele 
Canned tomatoes 
Cea U 5s cee ak 


Add vegetables. Cover and 
Simmer 20 minutes. 


2 ae 


f=1/ 2.02. 
1-1/2 oz. 


OS ae 


EAE eck ae 


Le Cup 2 vs 
SUE. «<a 
1-1/4 gal. . 
1-1/2 cups 


Stir in seasonings, toma- 

toes, and catsup. Simmer 

15 minutes, 

4, Remove cover and cook 10 
minutes longer, stirring 

occasionally. 


PORTION: 1/2 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


(over) 
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MACARONI AND CHEESE Main Dishes (protein-rich) D-36 


100 Portions , For ’ 
Ingredients Pp Directions 
Weights Measures ial 


tions 


3/4 cup....| Butter or marga- 
rine 

1-1/2 cups, | All-purpose flour 

sifted 

is eu. Balt as sae 

1-1/2 gal. Pou Mille ss es 


2-2/3 tbsp. | Powdered dry Add the mustard and 
mustard cheese; stir until blended. 

1 gal, 2-1/4] Grated cheese 

qt. 


Prepare white sauce (card 
H-8 or H-9). 


3-3/4 qt. Macaroni ...% Cook macaroni (card B-6), 
Combine macaroni and 
cheese sauce, 

Pour into 3 baking pans 
(about 12 by 20 by 2 inches), 
about 1-1/4 gallons or 10 
pounds 4 ounces per pan. 
Bake at 350° F. (moderate) 
1 hour or until brown, 


2-1/4 gal. | Boiling water. 
Pe cup. «. <i Saltau suc. ee 


PORTION: 1/2 cup--provides 1 ounce cheese. (over) 
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MEAT LOAF Main Dishes (protein-rich) D-37 
100 Portions oe 


: Ingredients Directions 
Weights | Measures | Portions 


Bread slices... 1. Beat bread and milk in 

Mie ccfa sk es ; mixer 2 minutes on low 
speed, or soak bread in the 
milk. 


Chopped onion.... . Combine bread mixture with 
Chopped celery... the rest of the ingredients. 
Ground beef Mix well (in mixer, 3 min- 
utes on low speed). 
Worcestershire pe . Pack in greased loaf pans 
sauce (about 4 by 10 by 4 inches), 
Chopped parsley.. 1 quart 3/4 cup or 2 pounds 
Eggs, slightly 8 ounces per pan. 
beaten . Bake at 375° F. (moderate) 
1 hour and 10 minutes. 


PORTION: 1 slice, 3/4 inch thick (about 2-1/2 ounces)--provides the equivalent of 2 
ounces protein-rich food. 
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SCALLOPED BEEF AND POTATOES Main Dishes (protein-rich) D-43 


100 Portions 
ee Om eons | ie ccateuet Feta EAS ° 
Portions 


eit ccs, Pores potatoes. ..> Slice potatoes. 


eyes f 

ee ree cg at ot < 2. Brown the beef and onion. Add salt. 

Ly¥2 cup. . 

1/4 cup.. ie ; 
| 
; 


2 cups....|Butter or Marga- Prepare white sauce (card H-8 or 
rine H-9). 

4 cups, All-purpose flour Place alternate layers of potatoes 
sifted and beef in 3 baking pans (about 
ee ert. ISR Ges aes oo 12 by 20 by 2 inches). Cover with 
et") ra : sauce, 2 quarts to each pan. | 
Cover and bake at 350° F. | 
(moderate) 1/2 hour. Remove cover 
and bake about 1 hour longer or un- 

til potatoes are cooked and top is 
brown. 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. (over) 
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SCRAMBLED EGGS Main Dishes (protein-rich) D-44 


100 Portions For 
Ingredients he ryaned Directions 
Weights Measures 


Beat eggs slightly. 


Add salt and milk and mix. 


Melted butter or . Pour 8 ounces (1 cup) of the fat into 

margarine each of 2 baking pans (about 12 by 
20 by 2 inches). Then add about | 
gallon or 8 pounds 5 ounces egg 
mixture per pan. 
Bake at 350° F. (moderate) about 20 
to 25 minutes; stir once after 10 min- 
utes baking. 


PORTION: 1/3 cup--provides 1 egg. 


an 


ce 


VARIATIONS 


SCRAMBLED EGGS AND CHEESE: Use only 1 gallon 1 cup(85) eggs andadd 1 pound 14 ounces 


(1 quart 3-1/2 cups) grated cheese. One portion provides the equivalent of 2 ounces protein- 
rich food. 


SCRAMBLED EGGS AND HAM: Use only 1 gallon] cup(85) eggs andadd 1 pound 14 ounces (1-1/2 
quarts) ground cooked ham. One portion provides the equivalent of 2 ounces protein-rich food. 
SCRAMBLED EGGS AND DRIED BEEF: Use only 1 gallon 1 cup(85) eggs andadd1 pound 8 ounces 
chopped dried beef. One portion provides the equivalent of 2 ounces protein-rich food. 


(over) 
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SHEPHERD'S PIE Main Dishes (protein-rich) D-45 


100 Portions ' q For Di ti 
irections 
Weights Measures ease eths Portions 


Cut beef in l-inch cubes and brown 
in fat or oil. Add the water and 
simmer until meat is tender. 


Boneless beef 
stew meat 
Fat OTOL! wana ees 


eeee#e 


2. Skim off fat and blend with the flour 
and salt. Stir into beef mixture. 
Cook until thickened, stirring con- 

stantly. Add gravy seasoning 

sauce. 


All-purpose flour 
OO isc awaecane nee 
Gravy seasoning 

sauce 


Boil vegetables until tender (card 

J -3). 

4. Add vegetables to meat. Mix care- 
fully. 

5. Divide mixture into 4 baking pans 

(about 12 by 20 by 2 inches). 


Prepare mashed potatoes (card 


Quartered onions 
Diced carrots.... 


Celery, cut in l1- 
inch pieces 


Pared potatoes . 


Mot mil’ ..ass sae J-12). 
eras ae ee tals 7. Using a No. 16 scoop (1/4 cup) 
Melted butter or portion mashed potatoes over beef 


mixture. : 
Bake at 400 F. (hot) until brown. 


PORTION: 1 cup--provides 2 ounces cooked lean meat and 1/2 cup vegetable. (over) 


margarine 
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Se arn eae 
SWISS STEAK Main Dishes (protein-rich) D-46 _ 


100 Portions ig eaten For fis # 
) e TT 
1. Cut steak into 100 portions 


about 2-3/4 ounces each. 
Roll in the flour and salt 
which have been sifted to- 
gether. 


Lean round steak, 
1/2-inch thick 
All-purpose flour. 


aE oye caresearn 


2. Brown the steak in the fat 
or oil. Place in 4 baking 
pans (about 12 by 20 by 2 
inches). Pour 3 cups of 
water into each pan. 


Fat or oil... 
WateTs iss sis 


Cover steak with onions, 8 
ounces per pan. 

4. Cover and bake at 325° F. 

(slow) 1-1/4 hours. Remove 

cover and bake 15 minutes 


longer or until brown. 


Sliced onions 


PORTION: 1 slice--provides 2 ounces cooked lean meat. 


VARIATION 
1, PEPPER STEAK: Add 2Z pounds sliced green peppers and use canned tomatoes or tomato 
juice in place of water. One portion provides 2 ounces cooked lean meat. (over) 
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TAMALE PIE 


100 Portions 
Ingredients 


Zibb. 4 02. White cornmeal 
ae a eee Cold water... 
i ses) else gel. | Boiling water... 5. 
eee ee Oe, SRI os ws ce eee 


For 
Portions 


ie 


I gt. .«.../Chopped onion 


3 cups....|Chopped green 
pepper 
eee Oe, Ae. So xcas ss | Ground beef... ... 
ite a, sect) a OW +s Bre Oe CN ica eae 


4 ee Canned tomatoes .. 

int /Z om... a oy) «Gack aan 

oe Chili powder (1-1/2 
oz. for a mild 
flavor) 


2 re .|Sliced ripe olives, 
if desired 


Os 


Main Dishes (protein-rich) D-47 


Directions 


Mix cornmeal with the cold water 
and stir into boiling salted water. 
Cover and cook over boiling water 
for 40 minutes. 


Cook onion, green pepper, and beef 
in the fat or oil until onion is tender 
and meat is brown. 


Add tomatoes, salt, and chili 
powder. Cook until thick, about 15 
minutes. Add olives, if desired. 
Stir half the cornmeal mixture 
(1-1/4 gallons or 11 pounds) into 


meat mixture. 
or 


Combine all the cornmeal mixture 
with the meat and eliminate step 6. 
Pour into 4 greased baking pans (about 
12 by 20 by 2 inches). 

(continued on back) 
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TONGUE Main Dishes (protein-rich) D-48 


100 Portions a 
Ingredients ; Directions 
Beet toncue.... ia} 


Water, to cover. 


1. Place tongues in stock potand 
add water. Simmer 3 to 3-1/2 
hours or until tender, adding 
more water if necessary. 

2. Cool slightly. Trim and skin 
while tongues are still warm. 

Slice. 

Serve over cooked greens. 


PORTION: 1 slice--provides 2 ounces cooked lean meat. (over) 
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TUNA-CHEESE BISCUIT ROLL 


100 Portions F 
Ingredients Or___. 


26 cans i gal, Drained tuna .. 
(6-1/2 or | 2-1/2 qt. 
7 oz. each) 


rosie GUDG...«.<« | Chopped onion... 
£ cups Melted butter or 
margarine 
All-purpose flour 
PMO Oe ion: kaw ae 
Grated cheese... 


<<. <2 CUpS, 
emt. . 
baat bs -. 


Biscuit mix (card 
B-) 


Main Dishes (protein-rich) D-49 


Directions 


Flake the fish. 


Cook onion in the fat until tender. 
Blend in flour. Stir into the milk. 
Cook until thickened, stirring con- 
stantly. Add cheese and blend. Stir 
in tuna. Cool. 


Prepare biscuit dough. Divide into 16 
pieces, about 13 ounces each. Roll 
into rectangles 14 by 7 inches. 
Spread each piece with 2 cups tuna 
filling. Roll like a jelly roll and seal 
ends and edges. Cut tops of rolls in 
3 places. 


Place on’ well-greased sheet pans. 


Bake at 400° F. (hot) 15 to 20 min- 
utes or until biscuit browns. 


PORTION: 2-inch slice--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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MEAT SAUCE Main Dishes (protein-rich) D-38 


100 Portions For 
Ingredients Port: Directions 
Weights | Measures seco 


AS rae eee : Garlic cloves, 
minced 

Pate-OL,,1> Cups... Chopped onion. 

Setters a st UD. ss Pet Of oll aan 


8 lb. 8 oz. Ground beef.. 


. : Tomato puree 


In steam jacketed kettle or 
heavy pot, brown the garlic 
and onion lightly in the fat 

or oil. 


Add ground beef and cook 
until meat is brown. 


Blend in tomato puree, 
Tomato paste 
Wetted cc bees 
POGat cea 
Mates ord a a es 


tate Worcestershire 
sauce 


tomato paste, water, sug- 
ar, salt, and worcester- 
shire sauce, 


Simmer about 1 hour or 
until sauce is thick. 

Serve over cooked spa- 
ghetti, noodles, macaroni, 
or Tice. 


PORTION: About 1/4 cup--provides 1 ounce cooked lean meat and 1/4 cup vegetable. 


(over) 
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OVEN-FRIED CHICKEN Main Dishes (protein-rich) D-39 


100 Portions 


For 


Ingredients Directions 
Weights Measures Portions 


1. Wash and dry chicken. 


Chicken legs (thigh 
and drumstick) 
from 2 to 2-1/2 Ib, 
ready-to-cook fry- 
ing chicken 

or 


ing chicken, cut up 


Pots, Bon. [1-1/2 at., All-purpose flour - Roll chicken in the flour and salt 
sifted which have been sifted together. 
me O8. .. eaten |OSdh a ed hake ee 
fei /4 ot. .. \Melted fat or atl. “ins waa 3. Brush each piece with fat or oil. 
iar ew 4 Broth or water as es or 
needed Brown chicken in deep fat at 360° F. 


1 to 2 minutes. Remove and drain on 
paper toweling. 

4. Place chicken 1 layer deep in well- 
greased baking pans. 


5. Add 1 cup broth or water to each pan. 
(If whole chicken is purchased, neck 
and rib back may be boiled to make 
broth. ) (continued on back) 
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OVEN-FRIED OCEAN PERCH FILLETS Main Dishes (protein-rich) D-40 


100 Portions F 
Ingredients or_ 


PORTION: 1 portion--provides 2 ounces of cooked fish. 


VARIATIONS 


1. OVEN-FRIED COD FILLETS: Use 20 pounds cod fillets in place of ocean perch fillets. One 
portion provides 2 ounces cooked fish. 

2. OVEN-FRIED HADDOCK FILLETS: Use 20 pounds haddock fillets in place of ocean perch 
fillets. One portion provides 2 ounces cooked fish. 

3. OVEN-FRIED POLLOCK FILLETS: Use 20 pounds pollock fillets in place of ocean perch 
fillets. One portion provides 2 ounces cooked fish. 

4, OVEN-FRIED WHITING FILLETS: Use 20 pounds whiting fillets in place of ocean perch 
fillets. One portion provides 2 ounces cooked fish. 


Directions 


Thaw frozen fillets. Divide into 100 
portions, about 3 ounces each. 


Ocean perch fillets 
(fresh or frozen) 


é. 


Add salt to milk. Dip fillets in milk, 
then roll in crumbs, using a small 
amount at a time. Place in single 
layer in well-greased baking pans. 


3. Pour melted fat or oil over the fish. 

4. Bake at 500° F. (extremely hot) about 
15 to 20 minutes or until fish is 
browned and flakes easily when tested 
with a fork. 


(over) 
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PORK CHOP SUEY Main Dishes (protein-rich) D-41 


100 Portions hor 
Ingredients ine hans 


Lean pork, cut in 
2-inch strips 
Fat or Oily ovbwns 5 


Directions 


Brown the pork in fat or oil. 


Bean sprout liquid 
and water 


Add the liquid and simmer for 30 
minutes. 


7 lb. 8 oz, Celery, cut in l- 
inch strips 

e lb. 6 om. \2-1/4 ot..,. (Sliced onions...... 

4 1b. 8 oz. {2-1/4 qt. .. |Canned bean sprouts 


Add celery, onions, bean sprouts, 
salt, pepper, and sugar. If cabbage 

is used, add it the last 10 minutes of 
cooking. 


or or or 
2 ib; 8 oz. 


gn1/ 20m,» 
ia petal a2 tap. .|Pepper.:... 
egies, (5/4 Cum. ... (Sugar oi. 


1 1b. 3 oz. |1 qt. 1/4 cup |Cornstarch 
ee ia ee Cups s. <1. (Cold water . 


Blend cornstarch with cold water and 
stir into the mixture. Simmer 30 
minutes, stirring frequently. 


S CUPS... .. [SOY Sauce « .5 4% 5. Add the soy sauce. 
6. Serve with rice or Chinese noodles. 


PORTION: 2/3 cup--provides 2 ounces cooked lean meat and about 1/4 cup vegetable. omnes 
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SALMON LOAF 


100 Portions 


10 cans (16 
oz. each) 


Pant t=1/2 


i/2 cup «. . 
l=1/¢.4bsp. 


For 


Ingredients init ne 


Drained salmon 
(reserve liquid) 


Cooked rice (card 
B-12 or B-13) 

Lemon juice 

Lemon rind 

Chopped green 
pepper 

Chopped parsley .. 

Fresh bread 
crumbs 

Eggs, beaten 
Milk and salmon 


Baking powder. 


Main Dishes (protein-rich) D-42 


Directions 


Flake the fish. 


Combine all ingredients. 

Pour into 2 well-greased baking 
pans (about 12 by 20 by 2 inches) 1 
gallon 1-1/2 quarts or about 11 
pounds 14 ounces per pan. 

Bake at 400° F. (hot) about 45 min- 
utes or until loaf is firm in the 
center. 

Serve with egg or parsley sauce, if 
desired. 


PORTION: 1 piece, 1-3/4 by 2 inches--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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TUNA PIE Main Dishes (protein-rich) D-50 


100 Portions For 
Ingredients i Sec ane Directions 
Weights Measures Portions 


Flake the fish. 


34 cans a wal. 1/2qt. Drained tund «.. 
(6-1/2or 


7 OZ. each) 


240. .«..,/@ Qt., siited| All-purpose flour 
Dib. 2 Oe, |3 Cups...s..| Melted butter or 
margarine 
Gel 7/2 gel, «| Water os... 


Cooked sliced Add vegetables, salt, and tuna. Pour 
onion into 4 pans (about 12 by 20 by 2 
Cooked chopped inches). 
celery 
Cooked sliced 
carrots 
Cooked diced 
potatoes 
BH das ex ce eas 


Brown flour in the fat. Gradually add 
water. Cook until thickened, stirring 
constantly. 


2 qt., sifted] All-purpose flour Prepare pastry (card C-20). Roll 

Dee A ee eg UE caren sw ae pastry into 4 rectangles (14 by 22 
SGUDS 455.5) 5nOTtening .... inches). Cover tuna mixture, seal 
edges, and prick tops with fork. 
Bake at 450° F. (very hot) about 25 
to 30 minutes or until brown. 


1-1/3 cups | Cold water... 


PORTION: 1 cup--provides 2 ounces cooked fish and 3/4 cup vegetable. (over) 
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TURKEY LOAF Main Dishes (protein-rich) D-51 


100 Portions For 


Ingredients 


2 cups (24). 


; Directions 
Portions 


Begg yous. tenses 1. Blend egg yolks and milk. Mix in 


eS canine ath k Site” kee es Go| UE aw eee ce eae salt, onion, cooked rice, turkey, 
ee ye CO ae | Belt an iwiak seeks and bread. 

Sites. esr ) CUP «.... | Chopped onion... 

3. 1b. 120z.| 2-1/2 qt. .. | Cooked rice (card 


B-12 or B-13) 
Diced cooked 
turkey 
Soft bread cubes... 


7 ip. 8 Oz. | 1 gal. 


3-1/2 at. 


eoeoeseeseewweeetee 


1 lb. 4 oz. 


3 cups (24) 


Beat egg whites until stiff and fold 

into turkey mixture. 

3. Place in 4 greased baking pans 
(about 12 by 20 by 2 inches), 2 
quarts 2-1/2 cups or 5 pounds 12 
ounces per pan. 

4. Bake at 375° F. (moderate) about 

50 minutes. 


Egg Whites. «:.so 


Turkey gravy Serve with turkey gravy. 


(card H-2) 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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TURKEY PIE (with biscuit topping) Main Dishes (protein-rich) D-52 


100 Portions : yo | 
Ingredients P Directions 
1. Cook vegetables (card J-3). Drain. 


3 lb. 
Save liquid for sauce. 


» 2: ae 
2i1b. 4 02. 


Blend flour, salt, and fat; stir into 
hot liquid. Cook until thickened, 
stirring constantly. 


2-1/4 qt., 
sifted 
L 3-eup. a 


2-172 oz... 
2 1b. 4 oz. 


broth and vege- 
table liquid) 


Combine sauce, celery, carrots, 
peas, onion, and turkey. 

4, Place in 4 baking pans (about 12 by 

20 by 2 inches). 

Bake at 425° F. (hot) 30 minutes. 


6. Remove from oven, Top with 


biscuits. 
7. Bake at 450° F. (very hot) 12 to 15 
minutes. 


24 ib. 8 oz. 


green peas 
Chopped onion 
Diced cooked 
turkey 


Unbaked 2-inch 
biscuits (card B-1) 


= ren 
tzio, 8oz. 


2-2/5. cups 
Po 2 eal. 


PORTION: 3/4 cup plus 1 biscuit--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


(over) 
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VEAL-BEEF PATTIES 


100 Portions 


Main Dishes (protein-rich) D-53 
For 


Ingredients Porti Directions 


4 OZe. 


Lip. £ oz, 


PORTION: 


(eenwees | SePOUNEd veal... Combine all ingredients and 
ae waves 1 SOUNDER Ti as mix thoroughly. 

SM eee) UL oie es Portion with a No. 8 scoop 
l tsp..... | Powdered dry (1/2 cup) and shape into 


mustard patties. 

Pee Gel. (ie cacncewaes Place in greased baking 

l=i/3tbsp.| Onion juice ...... pans. 

1-1/4qt...| Dry bread crumbs 

I cup (5). | Eggs, beaten ..... Bake covered at 4009 F, 
(hot) 30 minutes. Uncover 
and continue baking until 
brown (about 20 minutes). 


1 patty (2-3/4 ounces)--provides the equivalent of 2 ounces protein-rich 
food. 


VARIATIONS 


1. VEAL-PORK PATTIES: Use 5 pounds ground pork in place of ground beef. One 
portion provides the equivalent of 2 ounces protein-rich food. 


2. VEAL PATTIES: Use 19 pounds ground veal in place of ground veal and beef and 2 
quarts tomato juice in place of milk. One portion provides the equivalent of 2 ounces 


protein-rich food. 


(over) 
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MEA T-POTATOBURGERS Main Dishes (protein-rich) D-54 


100 Portions For 
Ingredient — 


S| aa Ground beef 1. Combine meat, potatoes, onion, eggs, 
2 Ground pork and salt. 
10 lb. 402. . . | Finely chopped 
| potatoes 
2 qt. Chopped onion... 
1-1/4qt.(25)| Eggs, beaten.... 
[74 Cup. ... 


lcup, sifted | All-purpose flour . Portion with a No. 8 scoop rounded 

1 gal. 1-1/2 | Tomato juice.... | (1/2 cup) and place in baking pans. 

qt. 
Blend the flour with 2 cups of tomato 
juice. Heat remaining tomato juice 
and add to the flour mixture. Cook 
until slightly thickened, stirring 
constantly. Pour over the patties. 

4. Bake at 375° F. (moderate) 45 minutes. 


PORTION: 1 patty--provides the equivalent of 2 ounces protein-rich food and 1/4 cup vegetable. 


(over) 
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BAKED HADDOCK FILLETS WITH PUFFY CHEESE SAUCE Main Dishes (protein-rich) D-56 


100 Portions 
For : 
Ingredients P Directions 


Haddock fillets 
(fresh or frozen) 


2-1/2 cups | Mayonnaise (card 
F'.3) 

Patek Drained sweet 
pickle relish 
eee 2 Grated cheese.... 


eee wits o ee ool a 
E@o Whites ...% ca. ] 


PORTION: 1 portion--provides the equivalent of 2 ounces protein-rich food. 


Thaw frozen fillets. Divide into 100 
portions, about 2-1/2 ounces each. 
Place ina single layer on well- 

greased sheet pans. 


ttt, 4:02. Combine mayonnaise, relish, 


cheese, and egg yolks. 


Beat egg whites until stiff and fold 

into sauce. 

4. Cover fish with the sauce. 

5. Bake at 350 F. (moderate) about 30 
minutes or until the fish flakes 
easily when tested with a fork and 

sauce is brown. 


(over) 


AIIWWI Feta Z/T 


WHTVTIUVWAT Atritcaws Oo VrhUDT 


AVM 1d 2/1 AW Id 2/1 

layng Aauopy suLIeBIeWF IO 19343ng 

UlZJNW FEOUM FTOUM peestg uisley 
pejes as8uer9-Arraqueiy peleg oidsy oyewoy 
SUIIIN 139410 I0 spare]joD snseiedsy 


goneg asaay4y Ajjng aonesg asaayy Ajjng 
GUM SJOTT!H AOOPppeH peered YUM SJITTTY AOOPPeH PIeAeg 


FWIIOAV YT S,JOOYIS 
¢ nus; 


SNNAUW GaALSADONS 


‘pooj yo1t-ulayoid sa duno 7 jo yuaTeAInba ay} sap1aoad uois10d auO ‘sze]]1} YOOppey jo aodeyid 
Ul SzaT]1} SulyiyM spunod gT 9esH ‘HONVS ASAAHO AAANd HLIM SLATTIIA ONILIHM GANVA 

‘““poojy yolr-u1ajzoad saouno 7 jo yuaTeAInba ayy sapiAaoad uo1jas0d 3uO ‘szaT]1J YOoppey jo aoejd 
Ul szaT]1J¥ YOOT]od spunod gT 9sM :‘FONWS ASHAHOD AAANd HLIM SLATTIA WOOTITIOd GANVE * 


“Poos 
yor-ulsazor1d saouno 7 jo wUaTeAInbs ayy sapiAoad uo1js0d 3UO ‘Sj}a]]11} YOOppey jo aoey]d Ul syzaT IJ 


yored ueaco spunod gf esp :‘HONVWS ASAGHO AAANd HLIM SLA TTIA HOUAd NVADOCANVE ° 
‘pooj Yota-u19}z01d saouno 7 jo yUSTeAINb| ay} SsapiAaoid uo1ja10d 3UQ ‘Ssz2T]1J YOOppey 


yO aoeqjd ul sjaT]1j poo spunod gt esN -HONVWS ASAAHO AAXANd HLIM SLATTIIA GOO GANV * 
SNOLLVIYVA 


poenutyuoo--AONVS ASHHHO AXANd HLIM SLUT MOOdACVH Caxivd 


BRAISED BEEF Main Dishes (protein-rich) D-57 


100 Portions Por ; : 
Ingredients [itactiem Directions 


vevebasuense (oUDEd boneless Brown the beef in fat or oil in 


beef stew meat oven at 400° F. (hot) 30 minutes. 
S74 Ci cca s [Pet OF O1l. ica ecs os 


3 cups .... |Chopped green Cook the pepper, onion, celery, 
pepper and mushrooms in fat or oil for 10 
at. 1-1/4 iChopped onion .... minutes. 
cups 
1-1/2 qt. Chopped celery 


t wt, 1/2 {Canned mushroom 
cup pieces 
3/4 cup.. Pat or ot: o.ce0 


Coney ok All-purpose flour. Mix flour, salt, and sugar with the 
sifted water to make a smooth paste. 

1/2 cup. EC age es a re 

1/4 cup. SON i gn. Meee ee 

| WY RUE irs ake ge 


Canned tomatoes Combine vegetable and flour mix- 
tures with the tomatoes and catsup. 
(continued on back) 
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BREADED PORK CHOPS Main Dishes (protein-rich) D-58 


100 Portions wae 
Ingredients Do rt; Directions 


. 2 Lean pork chops. . Dredge pork chops in flour 
i-th. 6 oz. All-purpose flour and salt which have been 
sifted mixed together. 
3/4 cup. 


Eggs, beaten... . . Dip floured chops into egg and 

then into bread crumbs. 

elo. & oz. _. (Dry bread crumbs . Place on greased baking pans. 
Bake at 350° F. (moderate) 1 
hour. Turn chops once to 
brown both sides. If neces- 
sary, bake at 400° F. (hot) an 
additional 15 minutes to 
brown. 


PORTION: 1 chop--provides 2 ounces cooked lean meat. 


VARIATION 


1. BREADED VEAL CUTLETS: Use 18 pounds of boneless veal round (100 portions 
about 2-3/4 ounces each) in place of pork chops. One portion provides 2 ounces 
cooked lean meat. (over) 
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CHEESE FONDUE Main Dishes (protein-rich) D-59 


etre se ws 1 Gt s-1/4 |) Eggs, beaten. < Combine eggs, salt, and 
cups (36) cheese. Mix well. 

D Ole aes cod ©. BOS < Dh en ape 

uate ee eek 1 eels. es Grated cheese.. 


ean | be te pal. Plot MW: ae aos Add egg-cheese mixture to 


Pope OR, | 2 Bales. a Untrimmed soft hot milk. Add bread. 

bread cubes Pour into 4 greased baking 
pans (about 12 by 20 by 2 
inches), about 3-1/4 quarts 
or 6 pounds 8 ounces per 
pan. 
Bake at 3250 F, (slow) about 
30 minutes or until custard 
is eet, 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides the equivalent of 2 ounces 


protein-rich food. (over) 
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GROUND BEEF ON NOODLES Main Dishes (protein-rich) D-60 


ies ite’ 


Crround bee! . sé. Brown ground beef and onion 
Chopped onion .. in the fat or oil 
eet Or Ol 454 4666 


5 OR, is All-purpose flour Stir flour and salt into beef 


mixture, add water, andcook 
ae OG sa ds es Ge are until thickened, stirring 
Wee Shag oa oe aoe occasionally. 
Gravy seasoning 
Sauce, if needed 


> 2 b & 2 et % 


ie os eS es 


*ooked noodles Serve over noodles, Or serve 
(card B-6) over rice, or biscuits, 


PORTION: About 1/3 cup--provides 2 ounces cooked lean meat. 


(over) 
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HAM-LIMA BEAN BAKE Main Dishes (protein-rich) D-61 


100 Portions ree 
Ingredients Port 


1-1/4 gt...| Dry lima beans.. Soak and cook beans (card 
ee os) PAUL cs cee D-1). 
Drain beans, Chop finely or 
grind, 


1 gal, 3-1/4] Chopped uncooked Add remaining ingredients to 

qt. smoked ham the beans, Blend well, 

1-1/2 cups | Soft butter, Place in 2 greased baking 
margarine, or pans (about 12 by 20 by 2 
ham drippings inches), 

ES See i 9 | a oe ae! Bake at 400° F, (hot) 45 

bat. 3-1/4 ile Raed emer ear a minutes or until brown, 

cups (36) Serve with a pineapple sauce, 

2-2/3 tbsp, |Chopped onion... if desired, 

1/2 cup ... |Chopped parsley 

2tbsp, ...|Powdered dry 
mustard 


Directions 


PORTION: 1 piece, 1-3/4 by 2 inches--provides the equivalent of 2 ounces protein- 
rich food. 
(over) 
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HAMBURGER BAKED WITH SQUASH 


4 1b, 


100 Portions 


2-1/2 oz, 


Tie 


Measures 


3-1/4 cups 
(16) 

1/3 cup 

2 tsp. . 

2 tsp, 

2 tsp, 


PZ 


2 Cupe.:.. 


Is cups. 


For 


Ingredients ea ace c 


Ground beef., 
PO 5% 4g ee oe 


BUN ecesaciuie = a 
Ground thyme 
Ground sage , 
Bay leaves, 
crumbled 
Chopped onion, 


Hot mashed hub- 
bard squash 

Melted butter or 
margarine 

i Sys eae aye aes 


Main Dishes (protein-rich) D-62 


Directions 


Combine ground beef, eggs, 
and seasonings, Mix well. 
Spread in 4 baking pans 
(about 12 by 20 by 2 inches), 
about 1-3/4 quarts or 4 
pounds per pan, 

Bake at 350° F, (moderate) 
15 minutes. 


Combine squash, fat and salt, 
Spread on partially cooked 
meat mixture, about 3 quarts 
or 6 pounds 8 ounces per pan, 
Bake at 350° F, (moderate) 
I> minutes loncers, 


l piece, 2-3/4 by 2-3/4 inches--provides the equivalent of 2 ounces 
protein-rich food and 1/2 cup vegetable. 


PORTION: 


(over) 
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LIMA BEAN CASSEROLE 


100 Portions 


Weights 


f-1/72 gal. . 
2-3/4 cups 
1-1/4 cups, 
packed 
i772 cup <..:. 
2 tbsp. 


Ingredients 


Large dry lima 


Bacon, cut in 
pieces 


Chopped onion.... 
Bacon drippings 


Canned tomatoes... 


Molasses . 
Brown sugar 


Chili powder, 
desired 


For 
Portions 


Main Dishes (protein-rich) D-63 
Directions 


Soak and cook beans (card D-1). 


Cook bacon until crisp. Drain. 
Brown the onions in bacon drippings. 


Combine tomatoes, molasses, brown | 
sugar, salt, and chili powder with 
the beans, bacon, and onions. 

Place mixture in 4 baking pans, 
(about 12 by 20 by 2 inches) about 1 
gallon 1/2 quart or 9 pounds 12 
ounces per pan. 

Bake at 375° F. (moderate) 1 to 
1-1/2 hours. Stir once during baking 
to prevent sticking. 


PORTION: About 1/2 cup--provides 1/2 cup cooked dry beans. 


(over) 
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PORK AND SAUERKRAUT Main Dishes (protein-rich) D-64 


100 Portions i as 
Ingredients 


Directions 


Lean boneless 
pork slices 


1. Place pork slices in 4 baking 
pans (about 12 by 20 by 2 
inches). 


2. Spread sauerkraut over pork 
slices, about 3 quarts or 6 
pounds 10 ounces per pan. 


1/2-cup, All-purpose flour 
sifted 


2 qt. 


Blend flour with 1 cup of the 
liquid. Add remaining liquid 
and pour over sauerkraut and 
pork, 2 cups per pan. 

Bake covered at 350 F. 
(moderate) 2 hours. 


Sauerkraut liquid 


Drained sauer- 
kraut 


PORTION: 1 pork slice plus 1/2 cup sauerkraut--provides 2 ounces cooked lean meat 
and 1/2 cup vegetable. 


(over) 
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PORK GOULASH Main Dishes (protein-rich) D-65 


ne eee 


=... ,. | Umceooked macaroni Cook macaroni (card B-6). 
(l-inch pieces) 

1-1/4 gal. | Boiling water.... 

CRG a el Ree are @ Ret 


1 qt., sifted | All-purpose flour a amegeece Blend flour and 1 quart of cold 

1-3/4 gal. WV GON ica a aa awn eee water, Heat remaining water and 
add flour mixture. Cook until 
thickened, stirring constantly. 


PA oe Of. | 1 gt... , Tomato paste,.... Combine tomato paste, salt, meat, 
mere a) (eeu. . oelt a wc onion, and green pepper with the 
lei, 8 o2. 2-1/2 gal... | Diced cooked lean sauce and cooked macaroni. 
fresh pork Place in 4 baking pans (about 12 by 
2-2/3 cups | Chopped onion 20 by 2 inches), about 3-3/4 quarts 
Chopped green or 8 pounds 4 ounces per pan. 


pepper, if desired Bake at 350° F. (moderate) 1 hour. 


a es 


PORTION: About 1/2 cup--provides 2 ounces cooked lean meat. 
(over) 
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PORK SCRAPPLE Main Dishes (protein-rich) D-66 


100 Portions on | 
Ingredients ER per Directions 


2-3/4 gal. 


Meat stock ©... 10 Heat half the stock in double boiler. 


eo 2. @ SOS 2 €ned-* 


4 oz. ...-...{|1 cup, sifted} All-purpose flour. Blend flour, cornmeal, salt, and 
tie SOs 11 Cal, sevens! COrmimeal,..csass poultry seasoning. Mix with the re- 
ee oe he CU ot oe AIL. fuw eae ck uwas maining cold broth. 

ooeeeeeees |] thsp. ..../ Poultry seasoning Slowly add the cornmeal mixture to 


the hot broth. Cook, stirring con- 
stantly, until the mixture thickens. 
Continue cooking for 30 minutes. 


5. Stir in the pork. 

6. Pour into well-greased loaf pans 
(about 4 by 10 by 4 inches), 1 quart 
or 2 pounds 8 ounces per pan. 

7. Cool quickly and refrigerate. 

8. Slice (8 slices to each pan). 

9. Roll slices in flour. 

0. Fry in deep fat at 375° F. until 
brown. Or brush slices of scrapple 
with melted fat and bake at 425° F, 
(hot) 30 to 40 minutes or until brown 


Ground cooked 
fresh pork 


Gib. 4o2. |1 gal. 1-1/2 


qt. 


PORTION: 1 slice, 3/4 inch thick (4 ounces)--provides 1 ounce cooked lean meat. 
(over) 
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RICE-CHEESE CASSEROLE Main Dishes (protein-rich) D-67 


100 Portions —— 
Ingredients Pama Directions 


MOUS: 4...) 2-1/2 gal. , |Grated cheese... . Add cheese to the hot milk. Stir to 
ine terew | Lab /4 gal. Hot milk......... blend. 


ie eweeen | 1 th. (20)«+ | Regs, beaten sa. ics . Combine eggs and rice. Add olives, 


16 lb. 80z. | 2-3/4 gal.. | Cooked rice (card if desired. 
B-12 or B-13) Pour the cheese sauce over rice 
}lb. 4 oz. er ohare Chopped stuffed... mixture and mix well. 
olives, if desired Place in 4 baking pans (about 12 by 
20 by 2 inches), about ! gallon 1/2 
quart per pan. 
Bake at 350° F. (moderate) 40 
minutes or until lightly browned. 


PORTION: About 2/3 cup--provides the equivalent of 2 ounces protein-rich food. 


VARIATIONS 


1, RICE-CHEESE-HAM CASSEROLE: Use only 7 pounds (1-3/4 gallons) grated cheese and add 
3 pounds (2-1/2 quarts) coarsely chopped cooked ham. One portion provides the equivalent of 
2 ounces protein-rich food. 

2. RICE-CHEESE-LUNCHEON MEAT CASSEROLE: Use only 7 pounds (1-3/4 gallons) grated 
cheese and add 3 pounds (2-1/4 quarts) diced luncheon meat. One portion provides the equiva- 


lent of 2 ounces protein-rich food. (over) 
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SAVORY PORK Main Dishes (protein-rich) D-68 


100 Portions 
For ; 
Ingredients ig ai Directions 
Boneless lean .... 
fresh pork ...... 
ee goa aa 16 te ee eee a ea 
Fat OF Of] «<6 sae 0s 


eS Seca ike 
SOE NL] i ge ee NE re ae 


All-purpose flour, 
Sour cream ...:... 


Cut pork into l-inch pieces. Sprin- 
kle with salt. Brown in the fat or 
oil. 


Add water, cover pot, and simmer 
until meat is tender. Skim off ex- 
cess fat. 


] gt., sifted 
eae 


Beat flour and sour cream together. 


Sib. 402, |3-3/4 gt... | Diced potatoes .. Add potatoes, carrots, onions, lima 


Sib, 8 oz. | 2-3/4 qt... | Sliced carrots .., beans, and salt to the flour and 
eae. 4... |1/3 cup ...| Chopped onion ... cream. Mix well. 

2 lb. 5 oz. | 1-3/4 qt. .. | Green lima beans 5. Combine meat and vegetable mix- 
Sete er 1/4 eves. < | Salt. cco. css cua as tures. 


6. Pour mixture into 4 baking pans 
(about 12 by 20 by 2 inches), about 

3/4 gallons or about 7 pounds 6 

ounces per pan. (continued on back) 
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BARBECUED SPARERIBS Main Dishes (protein-rich) D-69 


100 Portions F 
: or , 
Ingredients Baaitane Directions 


100 pieces |Spareribs...... 
(about 7 
oz. each) 


Place ribs in pans and cover. 
Bake at 350° F. (moderate) for 
1-1/2 hours, or until tender. 


pépper 
3 cups.....|Chopped celery.. 
P Cup. ..«...| butter or marpa= 
rine 


lqt.1-l4cups| Chopped onion.. Cook vegetables in the fat 
2-1/4 cups | Chopped green for 5 minutes. 


BOS. ass Pe es ces OUC AR ose sla a ete eee ee Add remaining ingredients and 
eo ee PCW gacincs| VINGCEE cde es simmer 10 minutes. 
See l-1/4 cups | Lemon juice .. Pour sauce over the ribs. Bake 
41b. 80 BSC ay 6 knee I USED a en aceace uncovered at 350° F. (moderate) 
See 1/2 cup....|Worcestershire for 30 minutes. 

sauce 
Pe eae ea ks 3 tbsp. ....|Powdered dry 

mustard 
laa pe it, Wate? oss <twaws 


PORTION: 1 piece (about 6 ounces cooked) --provides 2 ounces cooked lean meat. 
(over) 
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BEAN CASSEROLE Main Dishes (protein-rich) D-70 


100 Portions F 
or 
: Ingredients Directions 
Weights | Measures Portions 


ie. o55 oad 7/4 Gt: Large dry lima Soak and cook beans (card D-1). 
beans Drain; reserve the liquid. 

eee eek [ae Mba. aaa | Weber y ... 

Cee ys | ee wc |) SAL pes ews 

PA. 8 OF). ese eex es | Ground beef. . Combine beef, onion, and salt. 

2 1b. 8 oz.| 1 qt. 2-2/3 | Chopped onion Brown in oven at 400° F, (hot) for 
cups -0 minutes, 

etree, | i/o Guns... | Salt ..4..00da0 e 


5 ib. 8 oz. 2-1/2 qt. Condensed tomato Combine beef mixture, beans, soup, 
soup worcestershire sauce, and bean 
[Weaia se» | 1/4 cup... | Worcestershire liquid. 
sauce Pour mixture into 4 baking pans 
Batre. tol Oty os. s« | Bean liquid ..<%. (about 12 by 20 by 2 inches), about 
3-1/2 quarts or 7 pounds 10 ounces 
per pan. 
Bake at 400°F. (hot) about 30 min- 
utes or until mixture is thickened. 


PORTION: 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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BRAISED SHORT RIBS Main Dishes (protein-rich) D-71 


ngredients 


BO iD. .1«. | £00 pieces | Short ribs....... 1. Roll short ribs in flour and 
(4 oz. salt which have been sifted 
each) together. Place in 4 baking 

le O2. «... | 3 cups, All-purpose pans (about 12 by 20 by 2 


sifted flour inches). 
1-1/4 oz. 2-2/3 GU: aacedon sae 2. Add water, cover pans, and 
tbsp. bake at 350° F. (moderate) 
lel /Z ot. Weper cis Ses 2 hours. Remove cover and 
bake 30 minutes longer, or 
until meat is tender and 
brown. 


PORTION: 2 pieces (about 5-3/4 ounces cooked)--provides 2 ounces cooked lean meat. 


(over) 
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FISH FLAKE SHORTCAKE Main Dishes (protein-rich) D-72 


Ingredients Port; Directions 


Preans (14 | 1 gal. 1-1/2|Fish flakes ...... Separate fish flakes. 
oz. each) qt. 


}2 oz. .... | 1-1/2 cups | Butter or marga- Melt the fat; add onion and cook 
rine until tender. Blend in flour, Stir dito 

(of. es. |S CUDS.... |Chopped onion.... milk. Cook until thickened, stirring 
ile, 402. 1-1/4 qt., |All-purpose flour constantly. Add cheese and blend 

sifted well. 
ee 2-9/4 gal. |Hot milk... ..s0a. Blend fish flakes into the sauce. 
ith; 6 oz. | 1-1/2 at. Grated cheese .... Add salt to taste. Heat. 
Oe Pea | ass a ae oe ss PALE, to taste... cas Reet aa 


Hard-cooked eggs, Serve on split biscuit, toasted roll, 
sliced or cornbread, using a 4-ounce 
ladle (1/2 cup). Garnish with a 


slice of ee. 


PORTION: 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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HOPPING JOHN 


100 Portions 


eels ta ae 


1-3/4 gal. 
EUS. «ws 


1-1/3 cups 
2-2/3 tbsp. 


fo. 2 oz. 2-1/2 at. 


PORTION: 


; For 
Ingredients a 


Dry blackeye 
peas 

WStOt «sna t ow 
SRA «kd aaciaaees 


Bacon, cut in 
l-inch pieces 
Chopped green 


pepper 
See 4-5 Se eee 


Cooked rice 
(card B-12 or 
B-13) 


1/2 cup--provides about 1/4 cup cooked dry peas. 


Main Dishes (protein-rich) D-73 


1. 


Directions 


Sort and wash peas. Bring 
water to boiling and add 
peas and salt. Boil 2 min- 
utes; remove from the heat 
and let soak 1 hour. Ifmore 
convenient, soak peas over 
night after the 2-minute 
boil. 


Cook bacon until crisp. 

Add green pepper and cook 
slightly. 

Add bacon mixture and salt 
to the peas. Cook until peas 
are tender, about 25 min- 
utes. 


Combine rice with peas. 
Simmer until mixture is 
thickened. 


(over) 
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OVEN-FRIED LIVER Main Dishes (protein-rich) D-74 


100 Portions es 
Ingredients : Directions 


Te b. .««..| [00 slices | Beef liver... wees Skin liver and roll it in the 
(about 3 flour and salt which have 


oz. each) been sifted together. 
llb. 40z. | 1-1/4 qt., | All-purpose flour 


sifted 
a ea 1 COR Ds ee | CRED) cee eae we 


2 cups.... | Melted fat or oil Place on greased sheet 
pans. 
Pour fat or oil over liver 
and bake at 400° F. (hot) 15 


minutes. 


PORTION: 1 slice--provides 2 ounces cooked lean meat. 


(over) 
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PIGS IN BLANKETS 


100 Portions 


ee hawes 4. 


Ingredients 


Compressed yeast 


e ° e ° ee e @ e e 


or or 
iawn naa | Oo Packages | Active dry yeast. . 
Mine twee a eo ee fe Lukewarm water.. 
cup 

About 7 lb. | About 7-1/4] All-purpose flour 
4 oz. qt., sifted 

Peeeet aca) 1-3/4 cups | Nonfat dry milk... 
ete gl bh COU aa ae | OWES Miyano 
Ree oe tthe, | Salt ss sees a bee nes 
SC asas, | | CUDG.... | Melted shortening 


Iz-Ib. 8 oz. 


POO «saa wn tS PAMROUeTS «x sac 


PORTION: 1 roll--provides 2 ounces cooked lean meat. 


le 


- 


O% 


Main Dishes (protein-rich) D-75 


Directions 


Prepare dough (card B-17). Follow 
directions given for Step 1] through 
Step 5. 

Punch down. Divide dough into 2- 
ounce balls. 


Roll out the 2-ounce balls and wrap 
one piece of dough around each 
frankfurter. Pinch edges of dough 
together to seal. 

Place on greased sheet pans and 
let rise in a warm place until al- 
most doubled in volume (about 30 
minutes). 


Bake at 400° F. (hot) 14 minutes. 


(over) 
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TUNA WIGGLE Miiin Dishes (protein-rich) D-76 


100 Portions For 
Ingredients Porti Directions 


34 cans egal. 1 /2qt.| Drained tuna sess Flake the fish, 
(6-1/2 or 
7 oz. each) 


Add peas and tuna to the sauce. 
Heat. 

Serve on split biscuit, toasted roll, 
or cornbread, using a No. 6 scoop 


(2/3 cup). 


9 1b. 10 oz. | 1-1/2 gal. Drained cooked 
green peas 


i on. .... | ¥-1/2 cups | Butter or marga<« Melt the fat; add onion and cook 
rine until tender. Blend in flour and 
ietieaaes |e CUDS,... | Chopped onion... salt. Stir into milk. Cook until 
Libs 4 Oz. 1-1/4 qt., All-purpose flour thickened, stirring constantly. 
sifted 
eee ye oe, | Salt 6 as deco eXews 
Recs oeags erl/e gal. Ais OTL ig: se sananunsa aha 


PORTION: 2/3 cup--provides 2 ounces cooked fish and 1/4 cup vegetable. 


(over) 
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GUIDES FOR PREPARING FRUIT AND VEGETABLE SALADS Salads E-1 


1. Use interesting, colorful combinations of fruits and vegetables (fresh, canned, 

dried, or frozen). 

Prepare as near serving time as possible. 

Have good tools--vegetable brush, sharp knives, mechanical cutters, and cutting 

boards. 

4. Wash fresh salad materials gently but thoroughly. 

5. Drain all salad materials well before using them, 

6. Cut, slice, or shred salad materials into desired shapes or bite-sized pieces. 

7. Mix cooked vegetable salads lightly with french dressing or mayonnaise and chill 
about 1 hour before serving. Add dressings to all other salads just before serving 
them. 

8, Handle salad ingredients gently. Toss or mix them lightly with forks. 

9. Keep all salad materials and finished salads refrigerated except during actual 
handling. Cover salad greens with a damp towel to help keep them fresh and crisp. 


, 
- . i ry 
“ 4. 
> F} 


eee alr 


eee 


SUGGESTED COMBINATIONS FOR CABBAGE SALADS Salads E-2 


. GREEN CABBAGE, CARROTS, PINEAPPLE--Mayonnaise thinned with orange 
juice. 
CABBAGE, CARROTS, BANANAS--Mayonnaise thinned with lemon juice, 
CABBAGE, CUCUMBERS, TOMATOES, ONIONS--Cooked salad dressing. 
. CABBAGE, APPLES, NUTS--Sour cream dressing. 
CABBAGE, CARROTS, GREEN PEPPERS--Peanut butter-sweet french dressing. 
. CABBAGE, CARROTS, CELERY, PEANUTS--Thousand Island dressing. 
CABBAGE, PINEAPPLE, BANANAS--Mayonnaise, 
CABBAGE, GREEN PEPPERS, RAW BEETS--French dressing with cottage cheese, 
. CABBAGE, CARROTS, WATER CRESS--Mayonnaise thinned with lemon juice. 
CABBAGE, APPLES, RAISINS--Mayonnaise or cooked salad dressing. 
CABBAGE, ORANGES--French dressing made with sweet pickle vinegar, 
CABBAGE, HARD-COOKED EGGS, PECANS--Basic french or cooked salad dress- 
ing. 
CABBAGE, ONIONS, GREEN PEAS--Sour cream dressing, 
CABBAGE, PECANS, CARROTS--Mayonnaise or cooked salad dressing. 
CABBAGE, PIMIENTOS, GREEN PEPPERS--Basic french dressing, 


SUGGESTED COMBINATIONS FOR FRUIT SALADS Salads E-3 


1, APPLES, CELERY, DATES, NUTS--Mayonnaise thinned with lemon juice and honey, 

_ DRIED FIGS, GRAPEFRUIT, ORANGES, APPLES, NUTS--Sweet french dressing. 

CRANBERRIES, GRAPEFRUIT, DATES--Mayonnaise. 

FRESH PEACHES, CANTALOUP, STRAWBERRIES--Sour cream dressing. 

_KADOTA FIGS, ORANGES, APPLES--Mayonnaise. 

BANANAS, ORANGES, COCONUT --Sweet french dressing. 

APRICOTS, PINEAPPLE CHUNKS, KADOTA FIGS--Basic french dressing. 

_ PEACHES, ORANGES, CHERRIES, BANANAS--Sweet french dressing. 

_ PEARS, ORANGES, GRAPES--Mayonnaise. 

_ DRIED FIGS, DRIED APRICOTS, ORANGES --Sweet french dressing. 

. PEARS, BANANAS, BLUEBERRIES--Honey-french dressing. 

RAW CRANBERRIES, UNPEELED DICED APPLES, BANANAS--Basic french 
dressing. 

_ APPLES, PEARS, CELERY, NUTS--Mayonnaise. 

ORANGES, BANANAS, GRAPES--Basic french dressing. 

PEARS, MELON, ORANGES--Sweet french dressing. 


SUGGESTED COMBINATIONS FOR VEGETABLE SALADS Salads E-4 


, COOKED CARROTS, POTATOES, GREEN PEAS, GREEN BEANS, PIMIENTOS-- 
Basic french dressing. 

. RAW SPINACH, CAULIFLOWER, BROCCOLI, CELERY, GREEN PEPPERS--« 
Basic french dressing. 

. RAW CARROTS, WATER CRESS, LETTUCE, CELERY--Mayonnaise diluted with 
lemon juice. 

. CELERY, WHOLE GRAIN CORN, SWEET RED PEPPERS--Sour cream dressing. 

- GOOKED GREEN BEANS, CELERY, ONIONS, PIMIENTOS--Basic trench dregs. 
ing, 

. COOKED GREEN LIMA BEANS, RAW CAULIFLOWER, RAW CARROTS--French 
dressing with hard-cooked egg, grated onion and sweet relish. 

. CUCUMBERS, ONIONS, TOMATOES, CHICORY--Basic french dressing. 

. RAW SPINACH, TOMATOES, CELERY, ONIONS--Cooked salad dressing. 

. RAW CARROTS, CELERY, CUCUMBERS, GREEN PEPPERS--Mayonnaise. 

. ENDIVE, DICED COOKED BEETS, CELERY, GREEN ONIONS --Basic french 
dressing. 


CHEESE-KIDNEY BEAN SALAD Salads (protein-rich) E-5 


100 Portions 


DGGE CHEB BB xancoaC\ie ew a es Combine all ingredients. Toss 


8 lb. ; Canned or cooked OP eRe lightly. 
kidney beans Refrigerate for 1 hour to blend 
(card D-1) flavors, 

z tb, 8 oz. Chopped sweet , Portion with a No. 8 scoop (1/2 cup) 
pickle and serve on salad greens. 

oto. 8 oz. ; Chopped celery 


Chopped onion 


Rs ig aca) eee quae an 
Hard-cooked eggs, 
diced 
Mayonnaise (card 
F'-3) 
1/3 cup.... | Prepared mustard 
3 cos..«, | Pickle liquid:,.45% 


PORTION: About 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 
VARIATION 


1, TURKEY, CHICKEN, OR VEAL AND KIDNEY BEAN SALAD: Use 5 pounds (1 gallon) cooked 
diced turkey, chicken, or veal in place of cheese. One portion provides the equivalent of 2 


Ounces protein-rich food. ) 
over 
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COLE SLAW Salads E-6 


100 Portions For 
Ingredients he was Directions 
Weights | Measures Portions 


1-1/4 Gt... Vinetaricas Combine vinegar, sugar, 
et a | OURS I en we celery seed, salt, and 


PUeis ccs a | VEleTy seed pepper. Mix well, 
Stir vinegar mixture into 
TSG, ha ccc sae Bolas shredded cabbage and let 
stand at least 10 minutes, 
Pee seat EPPtl s+ <6 cose ela wea on a Serve cold, 
oe Po. « a.1/4 gal. Shredded cabbage ae eee aD 


PORTION: 1/2 cup--provides 1/2 cup vegetable, 


VARIATIONS 


1, CABBAGE-PEPPER SLAW: Use 1 quart of sliced green pepper in place ot | quart of 
shredded cabbage, One portion provides 1/2 cup vegetable. 


2. CABBAGE-CARROT SLAW: Use only 7 pounds (1-3/4 gallons) shredded cabbage and 
add 7 pounds (1-3/4 gallons) shredded carrots, One portion provides 1/2 cup vege- 
table, 


EGG SALAD Salads (protein-rich) E-7 


100 Portions 
Eien eS For___ eS 


| Measures Portions 


tees | S00 , sees, (Hard-cooked eggs, Combine all ingredients and 
chopped mix thoroughly, Ghiil, 
Mote} 2°0b. .1.., | Chopped celery,., - Portion with a No. 12 scoop 
8 oz. |2 qt......|Chopped sweet (1/3 cup) and serve on 
pickle salad greens, 
2-2/3 cups | Mayonnaise (card 
F-3) 


Pee weer, . OME, oad c cete vee 
1-1/3 tbsp.|Grated onion,..... 


Z2tsp. .s4.+|Prepared mustard 
27s Gup,s, |Pickle liquid’..as 


PORTION: 1/3 cup--provides 1 egg. 
VARIATION 


1. EGG AND CHICKEN SALAD: Use only 50 hard-cooked eggs and add 6 pounds 4 
ounces (1-1/4 gallons) chopped cooked chicken, and increase mayonnaise to 1 
pound 13 ounces (3-2/3 cups). One portion provides the equivalent of 2 ounces 
protein-rich food. (over) 
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HOT POTATO SALAD 


100 Portions 


2-2/3 cups 


Fist, s 
Fe sige ea 
3-1/3 tbsp, 


2 TOSP va as a 


Pee angel oS Mal, sews 


@eeeeee#eeeee beth gaan a, ava 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


For 
Ingredients a. 


Bacon, cut in 1/2- 
inch pieces 
Chopped onion, 


Vinegar, 
Water... 
alt seis 


DUPE. «« 


Sliced cooked 
potatoes 

Hard-cooked eggs, 
diced 


Salads E-8 


Directions 


Heat bacon, add onion, and 
cook slowly until brown, 


Add vinegar, water, salt, 
and sugar and heat to boil- 
ing, 


Pour dressing over potatoes 
and mix well, Garnish with 


eggs, 


JELLIED COTTAGE CHEESE AND VEGETABLE SALAD Salads (protein-rich) E-9 


100 Portions For . 
Ingredients Directions 
Weights Measures Portions 


<éqt.......] Lime-flavored Dissolve flavored and unflavored 
gelatin gelatin in hot water. 

2-1/3 tbsp. | Unflavored gelatin 

1-1/4 gal. | Hot water.... 


I/3 cup ...| Vinegar... Add vinegar, lemon juice, grated 


1/3 cup ...]| Lemon juice . onion, and salt. Chill until mixture 
1/3 cup ...{Grated onion. begins to thicken. 
O87 3 then. | Salt: -.0ca dw oa 


10 oz. .... | 2 cups ....| Diced greenpepper . Blend in green pepper, carrots, 

Tib. .....|l qt. .....] Finely shredded cucumber, and cottage cheese. 
carrots Pour into 4 pans (about 12 by 20 by 2 

1 lb. 8 oz. 1 gt. ......]| Diced cucumber. . inches), 2-1/2 quarts or 5 pounds 8 


I2lb, 8 oz, ounces per pan. Chill until set. 


qt. . Cut and serve on salad greens. 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides 2 ounces cheese. (over) 
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JELLIED FRUIT SALAD (using flavored gelatin) Salads E-10 


Ingredients pear en aes Directions 


lol gate Lemon-flavored Dissolve gelatin in the 
gelatin water and fruit juice, Chill 

Hot water andfruit until mixture begins to 
juice thicken, 


Po tsrisa | L=1/2 gt. | Cubed fresh grape<d asec nds Add fruits. 
fruit sections Pour into 4 pans (about 12 
lb. @ Of,-| 2 gt, .esce | Cubed orange SECs (i uciee ws by 20 by 2 inches), about 1 
tions gallon or 9 pounds 2 ounces 
feieenve es) 1-1/4 gal, | Diced draimed reese we per pan. Chill until set. 
canned fruit, or Cut and serve on salad 
other fruit com- greens. 
bination 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides 1/4 cup fruit. 


JELLIED FRUIT SALAD (using unflavored gelatin) Salads F-11 


100 Portions 


Measures 


Directions 


1-1/2 cups |Unflavored gelatin Soak gelatin in the cold water. 

Tele tt. .¢ \o@led water. . ca lee Heat 2 quarts of the water and fruit 

3-1/2 qt. .. |Water and fruit juice. Add gelatin and stir until dis- 
juice solved. 


Combine remaining water and fruit 
SON i ape gon cic HL a ap Gag ws ee juice, sugar, Salt, lemon juice, and 
tot, 1/2 cum | Lemon jue .. uv: orange concentrate, 


6 6-oz. cans|Orange juice con- Stir in the gelatin mixture, Chill un- 
centrate til mixture begins to thicken, 


1-3/4 gal... |Diced drained oe Add fruit. 
canned or fresh Pour into 4 pans (about 12 by 20 by 
rot 2 inches), about 3-1/4 quarts or @ 
pounds 2 ounces per pan, Chill 
until set. 
Cut and serve on salad greens. 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides 1/2 cup fruit. 


PACIFIC SARDINE-APPLE SALAD Salads (protein-rich) E-12 


100 Portions For 
Ingredients 
Weights | Measures — Forti ons 


18 cans (15| 1-3/4 gal. ne 
Diced apple .oc.4 ES 


PATS RS auivewns oerk 
PORTION: 1/3 cup--provides 2 ounces cooked fish and 1/4 cup vegetable and fruit. 


Cooked salad 
dressing (card 
1. FISH FLAKE - APPLE SALAD: Use 15 cans (14 ounces each) or 1 gallon 3-1/2 quarts fish flakes 


F-2) 
Salt, to taste. 
and fruit. 
é. SALMON - APPLE SALAD: Use 16 cans (16 ounces each) or 1-3/4 gallons salmon in place of 
Pacific sardines. One portion provides 2 ounces cooked fish and 1/4 cup vegetable and fruit. 


3. TUNA - APPLE SALAD: Use 34 cans (6-1/2 or 7 ounces each) or 2 gallons 1/2 quart tuna in 
place of Pacific sardines and increase salad dressing to 5 pounds (2-1/2 quarts). One portion 
(1/2 cup) provides 2 ounces cooked fish and 1/4 cup vegetable and fruit. 


Directions 


Drained pacific 
sardines 


1. Flake the fish. 


é¢. Combine all ingredients except salt 
and mix lightly. Add salt to taste. 
Cait, 

3. Portion with a No. 12 scoop (1/3 

cup) and serve on salad greens. 


(over) 
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PINEAPPLE-COTTAGE CHEESE SALAD Salads (protein-rich) E-13 


100 Portions 
Ingredients we 


; Directions 
Measures Portions 


12 lb, 8 oz,J/1 gal, 2-1/4] Cottage cheese... I, Combine all ingredients and 
qt. mix lightly. 


2, Portion with a No, 12 scoop 
oi, 6 OZ, 12 gt, ...... |Drained canned (1/3 cup) and serve on 
crushed pineapple shredded carrots or salad 
Bee ee 1 toe. ...., (Salis cicedce dans greens, 


PORTION: Scant 1/3 cup--provides 2 ounces cheese, 
VARIATIONS 


1, PEACH-COTTAGE CHEESE SALAD: Use 4 pounds 8 ounces (2-1/4 quarts) drained 
diced peaches in place of pineapple. One portion provides 2 ounces cheese. 


é. VEGETABLE-COTTAGE CHEESE SALAD: Use 4 pounds 8 ounces chopped raw 


vegetables (celery, green pepper, carrot) and 2 ounces chopped onion in place of 
pineapple, One portion provides 2 ounces cheese, 


(over) 
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POTATO SALAD Salads E-14 


100 Portions 
ee! lL ae ee 


19 lb... ..|2 gal. 1-1/2] Diced cooked Combine all ingredients, 
qt. potatoes 
he OUe seek me UL aver eyten nena Chill for ) heur to allow 
| potatoes to absorb the 
SD Ote saevs (oOatSely chopped dressing, 
celery . Portion with a No. 8 scoop 
SG\nsdeces | Hard-cooked epegs,; (1/2 cup) and serve on salad 
coarsely chopped greens. 


2-2/3 cups| Chopped onion 


1-1/4 qt... | Mayonnaise (card 
F -3) 

1-1/4 qt... | Cooked salad 
dressing (card 
F -2) 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


ae 
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POTATO-CHEESE SALAD 


100 Portions 


For 


Ingredients Pi tin ne 


15 lb, ..--/1 gal, 3-1/2] Diced cooked 


@=1/2 cz.. 1/3 cup ..: 


Pip. 8 oz, (2-1/2 at... 


6 lb, e@eeee 3 qt. e@oeee 


6 1b. 4 oz. 


potatoes 
Hard-cocked eggs, 

coarsely chopped 
OEE 5 pace newer 


Coarsely chopped 
celery 

Chopped onion .... 

Mayonnaise (card 
FL) 


1 gal, 2-1/4|Grated cheese .... 


Salads (protein-rich) E-15 
Directions 


Combine all ingredients, 
Chill for 1 hour to allow 
potatoes to absorb dressing, 
Portion with a No. 6 scoop 
(2/3 cup) and serve on salad 
greens. 


PORTION: About 2/3 cup--provides the equivalent of 2°ounces protein-rich food and 
1/4 cup vegetable, 


(over) 
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RAISIN-CARROT SALAD Salads E-16 


100 Portions Wor 
Ingredients Directions 
Weights | Measures Portions 


gas TUS TSIMNS¢ oe sone ala eal see Ga If raisins are dry, heat them with 1 
LZ oz. cup water in the top of a double 
boiler for 20 minutes or until hot. 
Cool, 


S15. 6 oz. | gal. 1-1/2 | Shredded carrots ., 


Combine all ingredients, Chill 
Portion with a No. 12 scoop (1/3 cup) 
and serve on salad greens. 


a ae ae eae + a ee ree ie a 


2 1b. 8 oz. Mayonnaise (card 
F.3) 


PORTION: 1/3 cup--provides 1/4 cup vegetable and fruit, 
VARIATIONS 


1, RAISIN-CARROT-COCONUT SALAD: Use only 2 pounds 12 ounces raisins (2 quarts 1/4 cup) 
and add 1 pound toasted coconut. One portion provides 1/4 cup vegetable and fruit. 


2. RAISIN-CARROT-CELERY SALAD: Use only 2 pounds 12 ounces raisins (2 quarts 1/4 cup) 
and add 1 pound (1 quart) chopped celery. One portion provides 1/4 cup vegetable and fruit. 


TOMATO ASPIC SALAD 


100 Portions Pees 
Ingredients oo 
Weights | Measures Portions 


2 ib, 402. 1 1-1/2 qt. 


Lemon-flavored 


gelatin 
Pot wate? .. ss s6 «6 
Tomato sauce.... 


Tiermeto-iO1es, 2< «3 
Water (or liquid 

from cooked vege- 
tables plus water) 


Chopped celery. 0. ls usem aw, 
Mixed raw or re oe ee 
cooked vegetables 


Sliced stuffed alee 
Olives, if desired 


— 
s 


Salads E-17 


Directions 


Dissolve gelatin in hot water. 
Add tomato sauce, tomato juice, and 
water or*liquid from vegetables. 


Cool. When mixture begins to thicken, 
add celery, vegetables, and olives, 

if desired. 

Pour into 4 pans (about 12 by 20 by 2 
inches), 2-1/4 quarts or 5 pounds per 
pan. Chill untii set, 

Cut and serve on salad greens. 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides 1/4 cup vegetable 


VARIATION 


1. EGG-TOMATO ASPIC SALAD: Pour 2 cups of the tomato aspic in the bottom of each pan, In 
cut in half lengthwise); place them cut 
side down on the aspic. When thickened, cover with remaining mixture, One portion (4 by 


place of mixed vegetables, use 50 hard-cooked eggs 


2-1/2 by 1 inch) provides 1 ounce protein-rich food. 


( 


TOSSED GREEN SALAD Salads E-18 


100 Portions 


For 
Portions 


Ingredients Directions 


Lettuce, cut in 

l-inch slices 
Chopped spinach... 
Chopped onion.... 
Diced cucumber , 
Sliced radishes... 


Salts. ee cea ome 


se I], Combine and chill all vegetables. 
Basic french 


2. Just before serving sprinkle salt 
over vegetables, Add dressing and 
dressing (card F -1) toss lightly until well mixed. 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 
VARIATIONS 


1, TOSSED GREEN SALAD WITH TOMATOES: Use 1 gallon cubed tomatoes in place of 
cucumber. One portion provides 1/2 cup vegetable. 


2. TOSSED GREEN SALAD WITH CARROTS: Use 2 pounds (2 quarts) shredded carrots in place 
of sliced radishes. One portion provides 1/2 cup vegetable. 


TURKEY SALAD Salads (protein-rich) E-19 


100 Portions , FOP ; 
Ingredients ne ae Directions 
Weights Measures 


BM deka. 4a ele 3-1/4 Diced cooked Toss all ingredients together lightly, 
qt. turkey blending in enough salad dressing to 
weenie fl COL. ..000) Diced celery ..,:,. coat well. Chill. 
fe etawx ns (OO. «eee sas | Hard-cooked epps, Portion with a No. 8 scoop (1/2 cup) 
chopped and serve on salad greens. 
1 lb. 1402. j1-1/2 qt, Chopped, mixed 
sweet pickle 
eae egal 4 Cup... Salt . cc ig ee be ve wn 


Cooked salad 
dressing (card 
F -2) 


About 1-1/4 
qt. 


PORTION: 1/2 cup--provides the equivalent of 2 ounces protein-rich food, 
VARIATIONS 


1, CHICKEN SALAD: Use 9 pounds (1 gallon 3-1/4 quarts) diced cooked chicken in place of 
turkey. One portion provides the equivalent of 2 ounces protein-rich food, 


2, TURKEY SALAD WITH POTATOES: Add 8 pounds 8 ounces (1 gallon 1 cup) diced cooked 
potatoes and use 3 additional cups of salad dressing. If desired, add 6 ounces (1 cup) chopped 


onion, One portion (2/3 cup) provides the equivalent of 2 ounces protein-rich food and 1/4 
cup vegetable, 


(over) 
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WALDORF SALAD | Salads E-20 


100 Portions 
Ingredients 


Pe th, vuus ls @8l,.-.cs<e} Diced unpared 
apples 

Chopped celery... 

SUBAY soecuceenee 

Gil. ewes «6 ew wa 

Mayonnaise (card 
F-3) 

Lemon juice jscks 


For 
Fortions 


Directions 


Compine all ingredients ex- 
cept the nuts, Toss to 
blend, Chill, 

Portion with a No, 8 scoop 
(1/2 cup) and serve on salad 
greens, 


St exeae [i~i/é gal, 

ON greg eh) OD. gy ak 
Siete s conde TED se wae os 
Bea eo OE, 13 CURB .caws 


A =). arte 


Pate te OZ. 


Chopped nuts or 
peanuts 


Garnish with chopped nuts 
(if added with other in- 
gredients apples will dis- 
color), 


PORTION: 1/2 cup--provides 1/2 cup fruit, 


VARIATIONS 


1, WALDORF SALAD WITH GRAPES: Use only 3 pounds (3 quarts) chopped celery 
and add 3 pounds (2 quarts) seedless grapes. One portion provides 1/2 cup fruit. 


2. WALDORF SALAD WITH DATES: Use only 3 pounds (3 quarts) chopped celery 
and add 3 pounds pitted dates cut in pieces. One portion provides 1/2 cup fruit. 


JELLIED CRANBERRY-FRUIT SALAD 


100 Portions Insredients le sears 


Strawberry- 
flavored gelatin 

Cranberry sauce 

Hot. water... 


Diced unpared 
apples 


Salads E-21 


Directions 


Dissolve gelatin and cran- 
berry sauce in the hot water. 
Chill until slightly thickened. 


Fold in apples and bananas. 


Pour into 4 pans (about 12 by 
20 by 2 inches), 3-1/4 quarts 
or ¢ pounds per pan. Chill 
until set, 

5. Cut and serve on salad greens. 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides about 1/4 cup fruit. 


VARIATION 


1, JELLIED CRANBERRY -PEAR SALAD: Use 6 pounds (1 gallon 1-1/2 cups) diced 
fresh pears in place of the bananas. One portion provides about 1/4 cup fruit. 


HAM-SWISS CHEESE SALAD Salads (protein-rich) E-22 


100 Portions Ingredients For : Tieueeeee 


Diced cooked lean . 1. Combine all ingredients and 
smoked ham mix thoroughly. Chill. 
Diced Swiss 2. Portion with a No. 8 scoop 
cheese (1/2 cup) and serve on 
Cooked rice (card salad greens. 
B-12 or B-13) 
Diced celery .... 
Chopped onion... 
es wigcensteraa we hele s 
Mayonnaise (card 
¥ 3) 
Preparedmustard 
Lemon Wwice.sas «x 


Rose OF. 13 Gt. ...%. 


S Ib. Wea ee we 
ae A) 
oz. . So dae TOE Dy». 6c 
L ib. Z-2/3-cups 


POS Oe as 
1-1/3 cups 


PORTION: About 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


VARIATION 


1, HAM-CHEESE SALAD: Use 5 pounds (1 gallon) diced American cheese in place of 
diced Swiss cheese; or use equal amounts (6 pounds 4 ounces each) ham and cheese. 


One portion provides the equivalent of 2 ounces protein-rich food. (over) 


BJIIOAC T S,TOOYOS 
¢ nudjy 


MIA WIq 2/1 MIWA 341d 2/1 
SUIIeBILI 10 1933nNg sUuLTeBILYT 10 193jnNg 


TlOU y2UM FTOUM pearg youer1g 


younay Arrequery sutjduing o{ddy 


saspom oseqqey pourrsy¢ dnog ojewioy jo weary 


Petes exsvoyyd Ssimg- wey peles asa0uy ssimo-ulepy 


SONGA GAALSADONS 


ponutqUo)--dadV'IVS ASdadHO SSIMS-NVH 


JELLIED APPLESAUCE SALAD Salads E-23 


Ingredients P eam 


eqt. ..... | Lemon-tlavored 
gelatin 

5 tosp .... | Untlavored 
gelatin 

6 Oils. dae | HOD WETEY Alin na es 


Directions 


Dissolve flavored and un- 
flavored gelatin in hot 
water. Chill until mixture 
begins to thicken. 


Undrainedcrushed 
pineapple 

Seedless grapes, 
halved 


Chopped celery.. 


20 by 2 inches), 3 quarts 
1-1/2 cups or 7 pounds 8 
ounces per pan. Chill unt 
set. 

4. Cut and serve on salad 
greens. 


Applesauce,....> Add fruits and celery. 
. Pour into 4 pans (about 12 by 


PORTION: 1 piece, 2-3/4 by 2-3/4 inches--provides 1/2 cup fruit and vegetable. 


BASIC FRENCH DRESSING Salad Dressings F-1 


=i /2 


lee Directions 


Salad oil 1, Combine all the ingredients 
and beat to blend, 

Vinegar, 2, Shake before using, 

LE eo 0s 


Stigat. » « 


PAOTICe «0s 
Powdered dry 
mustard 


VARIATIONS 


1, TOMATO-FRENCH DRESSING: Add onion juice and canned condensed tomato soup 
to taste, 


2, HONEY-FRENCH DRESSING: Use honey in place of sugar. 


y 


COOKED SALAD DRESSING 


Ingredients 


Sugar.. 


All-purpose flour 


Si a 


Powdered dry 
mustard 

| 

4 


Melted butter or 
margarine 

Eggs, slightly 
beaten 

Co! SS 

oe ae 


1-1/2 
quarts 


8 OZ. 


(1 cup) 
2-1/2 tbsp. 


1/2 oat! 
tbsp. ) 
1 tbsp. 


1/8 tsp. 
3/4 tsp. 


lie (2 
tbsp. ) 
1-1/4 cups 
(6) 

3 cups 
1-1/2 cups 


1-1/2 
gallons 


[3 aunts 


Salad Dressings F-2 


Directions 


1, Mix sugar, flour, and sea- 
sonings. 


2. Stir the fat and eggs into 
the dry ingredients grad- 
ually. Slowly blend in the 
milk, then the vinegar. 


Cook over hot water until 
mixture thickens, stirring 
occasionally. 
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MAYONNAISE Salad Dressings F-3 


jel /4 


gallons Directions 


Ingredients 2 quarts 


SS a er 1-1/3 tbsp. Combine salt, mustard, and 
Powdered dry 1-1/3 tbsp. Sugar, 

mustard Add half the vinegar and the 
PUGET. scaees 1-1/3 tbsp. egg yolks, Beat well, 
Vinegar..... 1/3 cup 
Egg yolks... 2/3 cup (8) 


Salad oil.... Add oil, a few drops ata 

Lemon juice time, to the egg mixture, 
beating constantly, until 1 
cup has been used, Con- 
tinue beating, adding oil in 
larger quantities, 
When the mayonnaise be- 
gins to thicken, add lemon 
juice and the rest of the 
vinegar alternately with the 
oil until all has been used, 
Store in a cool place, 


NOTE: This is a thick mayonnaise; it may be thinned by the addition of cooked salad 
dressing, cream, or fruit juices, 


(over) 
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SOUR CREAM DRESSING 


100 Portions 


eeecoeveeee 1-3/4 qt. 
(4 cans, 


=) 


YIELD: 2-3/4 quarts. 


fr or. 


Ingredients Bch aGs 


Evaporated milk 


UNS Pc ae aw eee 
he Ey a apo Seat eo 


Vine Gets. aa cwne 


Salad Dressings F-4 


Directions 


Combine milk, sugar, and 
salt, 


Add vinegar gradually, 
stirring briskly with a wire 
whip until ingredients are 
blended and sugar is dis- 
solved, 

Chill before serving, 


SWEET FRENCH DRESSING 


PL iin eae 
ee 


Powdered dry 
mustard 


bs 


malad Oil... 


Sion juice .... 
Chopped pimiento 


Chopped green 
pepper 


1-1/3 cups 


1-1/3 cups 


PLDs 

(2 cups) 
2-1/2 tsp. 
2-1/2 tsp. 


2 lb. 
iTogt.’) 


2-2/3 cups 


2-2/3 cups 


1-2/3 tbsp. 
lI. 6. oz. 
(2-3/4 
cups) 

1 tb... 4.02% 
(I gt, } 


1-2/3 tbsp. 
1-2/3 tbsp. 


ie 


4 


Salad Dressings F-5 


Combine sugar, salt, and 
mustard. 


Add vinegar and oil and 
beat well. 


Blend in onion juice, pi- 
miento, and green pepper. 
Serve on shredded cabbage, 
head lettuce, or fruit salad. 


CEL ee 
SUGGESTIONS FOR SANDWICH MAKING Sandwiches G-1 


Make sandwiches on the same day they are to be served, 

Use a wood-top table or cutting board, 

Assemble all equipment and materials in advance: knives, spoons, scoops, sand- 
wich bags or waxed paper, damp towel and storage pans, 

Use about 1 pound of butter or margarine for 100 sandwiches, 

Soften butter or margarine by letting it stand at room temperature, Cream it by 
hand or ina mixer, In some sandwiches the butter may be mixed with filling, for 
example, peanut butter, 

Have all ingredients ready, Prepare fillings just before using them, If lettuce is 
used, have it washed, crisped, and drained, 

Refrigerate sandwich fillings and ingredients for fillings except during actual 
handling, 


TO MAKE SANDWICHES: 

1, Arrange sandwich bread in rows, preferably 4 rows of 10 slices each (20 sand- 
wiches), 

Spread all bread slices with softened butter or margarine, 

Portion filling on alternate rows of bread, 

Arrange lettuce leaves on filling, if they are used, 

Place remaining buttered slices of bread on the filled slices, 

Stack several sandwiches together and cut with a sharp knife, 

Place cut sandwiches on damp towel covered with waxed paper in storage pan, 
Cover sandwiches completely with waxed paper and damp towel. 

Store in refrigerator until used, 
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CHEESE -EGG VEGETABLE BURGER Sandwiches (protein-rich) G-2 


100 Portions 


Weights Measures Portions 
1. Combine the eggs, vege- 


cups tables, catsup and salt, 
(a2) Cook over boiling water 
1-1/3 cups |Chopped onion . about 15 minutes, stirring 
i cup. .....|Ghopped green ; constantly. 
pepper 

Dec weet) CUPvassce | ChOppet telery 

an, 6 Oe. 12-1/2 cups,|Cateup.:...is. 

ttpeseaatl@i/3 thep. |\Salt.t scene ors 


S40, 8 oz, |2 gal. 1/2 qt.|Grated cheese. Blend in the cheese. 
Portion with a No. 16 scoop 
(1/4 cup). Serve between | 
halves of a heated buttered 
roll. 3 


PORTION: 1 sandwich--provides the equivalent of 2 ounces protein-rich food. 


VARIATION 


1, CHEESE-VEGETABLE RAREBIT: Heat mixture until cheese is melted and serve 
over toasted buttered roll. One portion provides the equivalent of 2 ounces 
protein-rich food, (over) 


IJIIOAL FT S,TOOYIS 
€ nus 


MII Iq 2/1 AIIW Iq 2/1 


sUIIesIeW IO 1943ng suTIesIeVW I0 1333ng 


Tod IIOU 

SITIIaqon{T gq dium eunig 
SyYoOS Arata sone yInayodery 
dnog suoaysoulrpy peles usa1In 


Jasingatqeyasa, 388q-asaayD |radanqatqejasaAq B3q-asaayy 


SONGAW GALSADONS 


penutyUoO-- yd OUNd a TEV LEDHA DD" ASAAHO 


CHEESE-OLIVE SANDWICH FILLING Sandwiches (protein-rich) G-3 


ase red a Ingredients For Directions 
Weights | Measures | Portions 


i ee Blend cheese, butter or 
e-lb, 4.05, margarine, onion, salt and 
a ..».» |ooftened butter or worcestershire sauce. 
margarine 
2-1/2 oz...|1/4 cup ...|Grated onion..... 
ieee shen, | Salis? cy .sa544 005 
1-1/2 tsp.. | Worcestershire 


21b, 5 0z,. |1 qt. 3-1/2 | Chopped ripe ol- Add olives and stir just 
cups ives, stuffed ol- enough to blend. Chill. 
ives, or olive Portion with a No. 20 scoop 
butter (3-1/5 tablespoons), 
To prepare sandwiches see 
card G-l. 


PORTION: 1 sandwich--provides 1 ounce cheese. (over) 
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EGG - CHEESE SANDWICH FILLING Sandwiches (protein-rich) G-4 


100 Portions oo 
Ingredients Directions 
Weights | Measures _ Portions 


ch ge ners 


Finely grind egg and 
cheese, 


ys) American cheese 


few grains | Paprika...c.> Add paprika, salt, relish, 


be og | Re a Grae eo a ewe lemon juice, and salad 
f-SUG esses | Pickie: Seen. ces dressing. Blend well. 

1/3 cup... | Lemon fuice 7. 3. Portion with a No, 30 

1/2 cup... | Cooked salad scoop (2-1/5 tablespoons), 


dressing (card 


4, To prepare sandwiches see 
F -2) 


card G-l, 


PORTION: 1 sandwich--provides the equivalent of 1 ounce protein-rich food. 


(over) 
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FISH FLAKE SANDWICH FILLING Sandwiches (protein-rich) G-5 


: 100 Portions 
ae ee For - ae 


I gal. Fish flakes... ..3. 
a1 2 ct. 


LS cans 
Lorie om. 
each) 


Separate fish into flakes. 


Pes ye | 2 Gt... . } Chopped cabbage Combine all ingredients except salt 
el: Me Gag oe Grated carrots... and mix lightly. Add salt to taste. 
henge. | 1-1/2 cups | Cateup.... Chill. 


3. Portion with a No. 12 scoop (1/3 


cup). 
4. To prepare sandwiches see card 


G-l. 


fie, 8 oz.) 1-1/4 qt. ,. | Cooked salad 
dressing (card 
F -2) 


Salt, to taste. ..3 


PORTION: 1 sandwich--provides 2 ounces cooked fish. (over) 
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GRILLED CHEESE SANDWICH 


100 Portions 


12 lb. 8 oz.}100 slices 
(2 oz. each) 
200 slices, 


For 
Portions 


Ingredients 


C4 hs ST. eee ape ee 
BMGs 645 fee ies 


Melted butter or 
margarine 


PORTION: 1 sandwich--provides 2 ounces cheese. 


Sandwiches (protein-rich) G-6 


Directions 


For each sandwich place a 
slice of cheese between 2 
slices of bread, 


Place sandwiches ona sheet 
pan which has been brushed 
with melted butter or mar- 
garine, 

On top of the sandwiches 
place another sheet pan of 
the same size, which has 
been greased on the bottom 
with melted butter or mar- 
garine. (If a toasted cheese 
sandwich is preferred, do 
not place a pan on top of the 
sandwiches. ) 

Bake at 400° F. (hot) 10 
minutes, Serve immediate - 


LY 


(over) 
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PEANUT BUTTER-FIG SANDWICH Sandwiches (protein-rich) G-7 


100 Portions 
3 Ingredients For 
Weights | Measures | Portions 


Peace lorie qt. Chopped dried figs 
ete edieg (ool fe-gt, rot Wate... sse=—0c<s 
Pets 1 CUNS ss 05.6 (OURAN. wccek ue ne OES 
4 oz, ..... |l cup, sifted|All-purpose flour.. 


S TOSRy sua SAL oe eta uur easels aac 


200 slices 
71b, 2 0z. |3 qt 1/2. 
cup 


PORTION: 1 sandwich--provides 2 tablespoons peanut butter, (over) 


Directions 


Soak figs in the water for 10 min- 
utes, Mix sugar, flour and salt, 

Add to fig mixture and simmer until 
thickened, Cool, (Canned figs may 
be used in place of the dried figs; 
omit the sugar and use drained sirup 
instead of the hot water, ) 


Bread . esas kmbae Portion fig mixture with a No, 30 
scoop (2-1/5 tablespoons) and 


spread on one slice of bread, 


Peanut butter... Portion peanut butter with a No, 30 
scoop (2-1/5 tablespoons) and 
spread on the other slice of bread, 


Put the two slices together, 
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PEANUT BUTTER-CARROT -RAISIN 


SANDWICH FILLING 


100 Portions 


fie. On, | 3 qt. 1/2 
cup 
fot. 1/2 cure 


21b. 4 oz, 


Me Ree eet Ob yy a ow. 


2 ib. 4 0z.|2-1/4 qt. 
ag gig |e DOS Ds 5a 


Peanut butter .... 


Salt 


Melted butter or 
margarine 


Shredded carrots 


Ingredients 


Raisins @eeeoeeee#e#e *®@ 


Por. 
Portions 


Sandwiches (protein-rich) G-8 


Directions 


Blend peanut butter and 
butter or margarine, 


Grind raisins and mix with 
carrots, 

Blend carrot-raisin mix- 
ture and salt with peanut 
butter, 

Portion with a No, 16 
scoop (1/4 cup). 

To prepare sandwiches see 
card G-l, 


PORTION: 1 sandwich--provides 2 tablespoons peanut butter. 


(over) 
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TURKEY-HAM SANDWICH FILLING Sandwiches (protein-rich) G-9 


100 Portions gure cate For D; 
gre ea 1rections 


9 lb. 8 oz,|2 gal. Coarsely ground 1, Combine all ingredients, 
1/2 at. cooked turkey mixing in enough salad 

PU oes al e~l/e qt. Coarsely ground dressing to moisten, 
cooked lean 2, Portion with a No, 12 scoop 
smoked ham (1/3 cup), 

Cole ceneenl & Ole s ése es | Finely diced 3. To prepare sandwiches see 
celery card G-l, 

ee ek, | Scthep. 61%. (Salt: wscsence eves 

ctku wees s ci OOUTZ qt, | Cooked salad 
dressing (card 
F -2) 


PORTION: 1 sandwich--provides 2 ounces cooked lean meat. 


VARIATION 


1, CHICKEN-HAM SANDWICH FILLING: Use 9 pounds 8 ounces (2 gallons 1/2 quart) 
chicken in place of turkey. One portion provides 2 ounces cooked lean meat. 


(over) 
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BEAN-CHEESEBURGERS 


100 Portions 
Ingredients sli 


3-1/2 cups | Dry beans (kidney 


or navy) 


3-1/2 qt... 


Ground beef ..... 
ee ree 


1-1/3 cups 


Ais we on Oe ee 
COteup.. .sia ewes ‘ 
Worcestershire 
sauce 
Chopped onion . 
Chili powder, if 
desired 


Butter or marga- 
rine 
Hamburger Rolls 


(card B-17) 
100 slices C Wet Ge. uc led a 
(1/2 oz. 
each) 


PORTION: 1 sandwich--provides the equivalent of 2 ounces protein-rich food. 


Sandwiches (protein-rich) G-10 


Directions 


Soak and cook beans (card D-1). 
Drain. 


Mix beans, meat, eggs, salt, catsup, 
worcestershire sauce, onion, and 
chili powder, if desired. 

Portion the mixture with a No. 16 
scoop (1/4 cup). Place on sheet 
pans. 

Bake the patties at 350° F. (moder- 
ate) about 30 minutes or until well 
done. 


Spread butter or margarine on rolls. 
Place baked patties on bottom halves 
of rolls on sheet pans. Top with 
slice of cheese and top half of roll. 
Bake at 350° F. (moderate) until 
cheese melts. Serve hot. 


e 


» 


(over) 
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TOASTED PACIFIC SARDINE-CHEESE SANDWICHES Sandwiches (protein-rich) G-11 
100 Portions 


Ingredients Decrease Directions 


10 cans Pacific sardines Drain sardines. Separate 
(15-02. into fillets. 
each) 


2cups.....|Butter or marga- 
rine 

1/3 cup....|Prepared mustard 
[00 slices . | Breads «20 scp ss 


Soften butter or margarine. 
Add mustard and mix well. 

Spread bread with mustard- 
butter. 


: 4. Place sardine fillets on 
bread and cover with cheese. 
Sprinkle with paprika. 


100 slices 
(1 oz. each) 


5. Place ina single layer on 
sheet pans. 

6. Toast at 450° F. (very hot) 
about 8 to 10 minutes or 
until cheese melts and 
bread toasts. Serve hot. 


PORTION: 1 sandwich--provides the equivalent of 2 ounces protein-rich food. (over) 


IJTIOAC YT S,TOOUIS 
¢ nus 


ATW 31d 2/1 


aulresiepy 10 1933ng 


pesiqiasuty 


I9MOT}ITNeD 
MEY YUJIM peTes usd91I5H 


dnos o}yeuloy, jo wesi7y 


yotmpues asaoy7 
-aUTpIeS ITJIDeg paseo], 


SQONGAWN Ga.LSaADons 


ATW WId 2/1 


suTIesiew 10 193}ng 
syed 

umoq-optsdy stddesutg 

0}e}Og usptoy 

METS aseqqed pey 


yotmpues asoayy 
-auIpIes ITJIDeg poyseoy, 


ponutjuoD --SHHOIMANVS ASHAHO-ANIGHVS OIIOVd Aa LSVOL 


FISH-STICK BURGERS Sandwiches (protein-rich) G-12 


100 Portions ‘acces Thee a 


ro alb, Lz 300 sticks |Precooked frozen Place frozen fish sticks in 
OZ (loz.each)| fish sticks a single layer in well- 
greased baking pans. 
| Bake at 400° F. (hot) about 
15 to 20 minutes or until 
heated through and crisp. 
1 lb 


: 2cups.... |Butter or marga- Spread butter or margarine 
rine on rolls. Heat rolie, 
pees | L-l/2 at. Tartar sauce Place three fish sticks on 
(card H-11) bottom half of each roll. 
Satvsasiss | 100 ...... | Hamburger Rolis Top with approximately 1 
(card B-)7) tablespoon tartar sauce 
and top half of roll. 


PORTION: 1 sandwich--provides 2 ounces cooked fish. 


VARIATION 


1, FISH BURGERS: Use 18 pounds 12 ounces (100 pieces, 3 ounces each) precooked 
frozen breaded portion fish in place of precooked frozen fish sticks. Bake at 400° F. 
(hot) for 20 to 25 minutes. One portion provides 2 ounces cooked fish. (over) 
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PEANUT BUTTER-DRIED BEEF Sandwiches (protein-rich) G-13 
SANDWICH FILLING 


100 Portions 
Ingredients Porti Directions 


1. Pour boiling water over 
dried beef. Drain and chop. 


by 
O 
Ki 


ers cea Ole vee [ROUINS Waler..«« 
eee Oe ee ssv es ces [ODIO DEST Vy awe sy 

2-1/2 at. Peanut butter.... Combine peanut butter, 
mayonnaise, and mustard 
with the dried beef. Mix 
well. 


3-3/4 cups |Mayonnaise (card 


F -3) 
1/3 cup... |Prepared mustard Portion with a No. 24 
scoop (2-2/3 tablespoons). 
To prepare sandwiches see 


card G-l. 


PORTION: 1 sandwich--provides the equivalent of 1 ounce protein-rich food. 


(over) 
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APRICOT SAUCE (with dried fruit) 


100 Portions inemecienee i , 
Dried apricots, 


chopped 
Hot wateri.iiwcks 


FR eeae 


DOGO 4 came sok oo 
Mba irargom Sateen se 
Lemon juice, if 
desired 


YIELD: 3-1/4 quarts. 
PORTION: 2 tablespoons. 


VARIATION 


Sauces and Gravies H-1 


Directions 


Cover apricots with the 
water and soak overnight 
or until plump. 


Add the sugar and salt; 
Simmer 1 hour or until 
apricots are soft. 

Put fruit and liquid through 
a sieve and beat until 
smooth, Add lemon juice, if 
desired. 

Serve on fruit betty, cottage 
pudding, or baked custard. 


1, PRUNE SAUCE OR FIG SAUCE: Use chopped prunes or figs in place of apricots. 
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BROWN GRAVY sauces and Gravies H-2 


100 Portions Ingredients For Directions 


Measures Portions 


1 lb. 4 oz..|2-1/2 cups |Meat drippings or 1. Melt the fat, blend in flour 
other fat and salt, and cook until 
brown, stirring constantly. 


eo, 2,02,.)1 qt. 1/2 All-purpose flour 2. Gradually stir into broth. 
| cup, 3. Cook until thickened. Con- 
. sifted tinue cooking a few minutes, 
eee. |S thet. sxe | OGlty cy anes ew os stirring occasionally, 
1-1/2 gal, |Water or meat 
stock 


YIELD: 1 gallon 2-1/4 quarts. 
PORTION: 1/4 cup. 


VARIATIONS 


1, TURKEY OR CHICKEN GRAVY: Use turkey or chicken drippings and broth in place 
of meat drippings and stock. 


2. GIBLET GRAVY: Add cooked chopped giblets to turkey or chicken gravy. 


3, CREAM GRAVY: Use 1-1/2 gallons of milk in place of water or meat stock. 
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CUSTARD SAUCE Sauces and Gravies H-3 


100 Portions 


For 
Portions 


Directions 


Ingredients 
Measures 


Fee | 1-4/4 gal... Mie 


Ieiy2 oz. |1/3 cup....|Cornstarch .,.. 
ie Of .., Sugar .. 


l. Seald milk. 


2, Mix the cornstarch and sugar to- 
gether and add to the hot milk. 

3. Cook 7 to 10 minutes over hot water, 

stirring constantly. 


1-1/3 cup..|Egg yolks, well 


Add some of the cooked mixture to 
(16) beaten 


the egg yolks and blend, Stir slowly 
into remaining cooked mixture. 
Cook until thick, stirring constantly. 


Bees 1/2. tee... (Salt ...-. 2... 
Vanilla 


5. Remove from heat and add salt and 
vanilla. 

6, Stir sauce occasionally as it cools. 
7. Serve over fresh fruit, prume whip, 
or fruit betty. The custard sauce 
may be topped with meringue and 
served as Floating Island. 


YIELD: 1 gallon 1-1/4 quarts. 
PORTION: About 3 tablespoons. 


HONEY-PEANUT BUTTER SAUCE Sauces and Gravies H-4 


100 Portions 
Ingredients 


Piigsaee e+e o cups. |) Honeys. ...4 2% 
pecs |) 5/4 ot, . . | Hot water... ; 
ee mee fl tbe. ss. | OBIS. even wuts 


1-1/4 qt... | Peanut butter. 2. Gradually add honey sirup : 
to peanut butter and beat | 
until smooth, | 

3, Serve on cottage pudding, | 
ice cream, or other des- | 
serts. | 


YIELD: 3-1/4 quarts. 
PORTION: 2 tablespoons. 


Directions 


For 
Portions 


1. Combine honey, water, and 
salt, 


VARIATION | 


1. ORANGE-HONEY-PEANUT BUTTER SAUCE: Use 3 cups orange juice concentrate 
diluted with 1 quart of water in place of water. 


RAISIN SAUCE Sauces and Gravies H-5 


: Ingredients 


Directions 


2-1/4 cups |Chopped or whole . Combine raisins with salt 

raisins and cornstarch. Stir in the 
L thse ca au aOR ok Pe ena we hot water. Cook until thick- 
1 cup 1 tbsp.jCornstarch... ened, stirring constantly. 
2-1/4 qt. ...{Hot water . 


<1. 8 oz. : : ; a Gradually stir in sugar or 
or honey, lemon juice, and 
rind. Add cinnamon and 
fat. Bring toa boil, blending 
well. 
Serve on desserts such as 
gingerbread or cottage 
rine pudding. The sauce may also 
be used over sliced ham or 
luncheon meat. 


YIELD; 3-1/4 quarts. 
PORTION: 2 tablespoons. 


TOMATO SAUCE 


100 Portions 


1-1/2 gal, |Canned tomatoes, 
5 cups,... (Chopped onion... 
6 EBSD ee |UD ee ow 
Bens 6 av ws (PORGEr 5 oie wn 


|] 


Ingredients 


lL cup..... butter or marga- 
rine 
1-1/3 cups |\Cornstarch, ...«s 


2 ABD oe x OUR N Es. « 6 aacen cee 


fie: t gallon 1-1/2 quarts, 
PORTION: About 3 tablespoons, 


For 
Portions 


Sauces and Gravies H-6 


Directions 


Cook tomatoes, onion, salt, 
and pepper about 10 minutes. 
Strain, 


Melt the fat. Blend in the 
cornstarch and sugar. 
Add to the tomato mixture 
and cook until thickened, 
stirring constantly. 

Serve on meat loaf, cro- 


quettes, meat turnovers, 
fish loaf. 


or 


VANILLA SAUCE 


100 Portions 


Measures 


2-3/4 qt, 

1-3/4 cups 
LADS 6 os 
aS tS ee ee 


D CUD ba a 


oS C0 ss 


For 


Ingredients ee eae 


PMSA en: ee: shave 
Corngstaren «> 
ee ood wane oak 
Boiling water, 


Butter or marga- 
rine 
Y Qt es acre boo aee 


YIELD: 1 gallon 2-1/4 quarts. 


PORTION: 1/4 cup. 


VARIATIONS 


Sauces and Gravies H-7 


Directions 


Mix sugar, cornstarch, and 
salt, Gradually add the 
water, stirring constantly, 
Continue stirring mixture 
and cook until it reaches 
the boiling point and be- 
comes clear, 


Remove from heat. Add 
the fat and vanilla. 

Serve on cottage, fruit, or 
steamed puddings. 


1, MAPLE SAUCE: Use 1 tablespoon imitation maple flavoring in place of vanilla, 


2. ORANGE SAUCE: Use 1/2 cup orange juice and add 1 tablespoon grated rind in 
place of vanilla. (2-1/2 tablespoons orange juice concentrate and 5 tablespoons water 
may be used in place of orange juice. ) 
3. CHOCOLATE SAUCE: Add 3 cups cocoa, sifted with sugar, cornstarch, and salt, 
Reduce vanilla to 1/4 cup, 


WHITE SAUCE (with nonfat dry milk) Sauces and Gravies H-8 


2 gallons 
Ingredients Directions 


1 lb. (2 cups) ) 2%. (1 ai) 13 tbs{1-1/72 1. Melt the fat in top of 


Butter or marga- 


rine qt. ) double boiler. Add 
All-purpose flour | 8 oz, Iie, (l-ot,, |) tb, 3 oz, flour and salt. 
(2 cups, sifted) (1-1/2 qt., | 2. Cookfor afew minutes. 
sifted) sifted) Remove from heat. 
Salt Isi7 2.02, l-1/2 oz, 1-1/2 oz. 3. Add water. 
(3 thsep,.) (3 the, } (3 tbsp. ) 4, Siftdry milk slowly in- 
Lukewarm water | 2 gal, 2 gal, 6 Ral, to mixture. Beat with 


Nonfat dry milk 2 ib, (2-qit,) | 2 li, weet 2 to, le gt} wire whip until smooth. 

5. Returntoheat and stir 
constantly until mixture 
thickens. Cover and 
cook 10 to 15 minutes 
or until there is no 


"starchy" flavor. 


(over) 
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WHITE SAUCE (with whole fluid milk) Sauces and Gravies H-9 


2 gallons 
Ingredients Directions 


Butter or L tbvi2 cups) 2-H, (ets) 3 1b, (1-1/2 . Melt the fat; blend in 
margarine ort, |) the flour and salt. 


All-purpose flour] 8 oz. (2 t iby tl et, 1 1b, Boe, . Stir into the milk. 
cups, sifted) (1-1/2 qt., | 3. Cook until thickened, 
sifted) sifted) stirring constantly. 

Salt | -1/2 oz, 1-1/2 oz. 1-1/2 oz, 

(3 tbsp. ) (3 thsp, } (3 tbsp. ) 

Hot milk & gal, 2 gal, a tel, 


VARIATIONS 


1. CHEESE SAUCE: Add 6 pounds 4 ounces (1 gallon 2-1/4 quarts) grated cheese to the 
medium white sauce, 


2. MUSHROOM SAUCE: Brown 2 pounds chopped mushrooms (fresh or canned) and 2 
medium-sized chopped onions in butter or margarine and add to white sauce, 


3. PARSLEY SAUCE: Add 1 quart finely chopped parsley to white sauce, 


4, EGG SAUCE: Add 12 hard-cooked eggs, coarsely chopped, to white sauce, 


ere y ehvlaVvD MLIHM 


BUTTER SAUCE Sauces and Gravies H-10 


Ingredients ts faites c Directions 
YIELD: 1 quart 2-1/4 cups. 


llb. 4 0z. |2-1/2 cups 
PORTION: 1 tablespoon--provides 1 teaspoon butter or margarine. 


1. Mix the fat with cornstarch. 
Stir into hot water. 

4. Simmer until cornstarch is 
well cooked (about 15 min- 
utes). 

3. Serve hot on drained vege- 
tables. 


Butter or marga- 
rine, softened 

2 ear 3-1/2 thsp.. | Cornstarch ..:.. 
te a aes Hot water or 
vegetable water 


TARTAR SAUCE Sauces and Gravies H-11 


100 Portions ; For 
Ingredients Porti Directions 


ere : i es (card 1, Combine all ingredients and chill. 
F -3 

4-1/2 oz. : Chopped onion.... 

3-3/4 oz. , Chopped sweet 
pickle 

ee ; Chopped parsley.. 

3-3/4 oz. : Chopped olives ... 


YIELD: 1-1/2 quarts. 
PORTION: Approximately 1 tablespoon. 


QUICK TARTAR SAUCE 


100 Portions For 
Ingredients Bort Directions 


BiWe saves | 2 Qt. ...... | Mayonnaise (card 1. Combine mayonnaise and relish. 
F -3) Cull, 

1 lb. 4 oz. |2 cups.....| Undrained sweet 
pickle relish 


YIELD: 1-1/2 quarts. 
PORTION: Approximately 1 tablespoon. 
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BE AN SOUP Soups and Chowders (protein-rich) I-1 


100 Portions Ingredients B’or____ Directions 
: Portions 


Dry beawe . .. . Sort and wash beans. Bring 1 gallon 

IE TG o> gaa eer ag aerate ee water to boiling and add beans. Boil 
2 minutes, remove from the heat and 
let soak 1 hour. If more convenient, 
soak beans overnight after the 2- 
minute boil, 


Flam bones... Add ham bones, onion, seasonings, 
Chopped onion and water. Cook covered for 3hours. 


DUA s 4.455 ae 
lk ee re ea 
Celery salt ..: 
Water -i0%- ste sears 


All-purpose flour Blend flour and water and add to the 
sifted soup. Simmer 10 minutes, stirring 
met op aca | WNC 5 ie ee occasionally. 
Remove ham bones, 
Serve soup with a garnish of chopped 
parsley. 


PORTION: 1 cup--provides 1/2 cup cooked dry beans. 


(over) 


MIIW Id 2/1 


suIIeBIeW IO Iazyng AIIW Id Z/T 


peosig auTAesAeW-Fw AO 1943yng 

aye dno peaig yeoum FTOUM 
sonesaljddy SaIyYOOD sassefo-w 

SYS eseqeny pejeg jyootidy pue yinajodein 
pejles otdsy o,yewoy (29TY ystuedg) 1raddaq pajjnjis 


dnog ueagq dnog ueag 


I}JIIOAL TF S,JOOYDS 
¢ nusyy 


SONGAW GALSADONS 


*sead payooo dno 7/{, septaoid 
uotji0od aug ‘Ssutyeos 4tuio fsueaq jo adeqd ut seod y1I[ds uae18 spunod g[ 9spQ :qNOS Vad LIITdS ‘2 
*pooj YOta-utasjoaid saouno 7 jo yuaTteatnbsa 
94} Soptaoid uoty1od sug ‘aAras pue yeayosy ‘dnos 0} saiayanjyuedsj paodtjs Jo spunod ¢ ppe 
‘SUIALIS JIOJOq SaynuTUI Maj e ‘pue sue|aq jo spunod » ATUO 9sQ :qNOS NVAG-UALYNAYNVUA °1 


SNOILLVIUVA 


penutyuo)--dNhos NV dd 


CHICKEN-RICE SOUP 


100 Portions , Saaen Was 
he ete eee ; Directions 


Skimmed chicken ‘Heat chicken broth to boil- 
broth ing. 


Soups and Chowders (protein-rich) I-2 


2) ae je qt. ...+,..) Chopped onion seseseees| & Add onion, celery, salt, 
4 1b. 8 oz. |1 gal. --| Chopped celery ee ee and rice, Boil gently until 
17 2a, rice and vegetables are 


4 OZ, @eeees bye CUP ccee Sal tts sega ace 
Seale OF, 11 ot. ... ces) Uncooked. rice... 


6 lb. 4 oz. |1-1/4 gal...] Diced cooked 
chicken 

ee. Jac oe 1 CUPS, All-purpose flour, 
sifted if desired 


eae ae tender, 


Add chicken, Simmer about 
15 minutes before serving, 
If desired, thicken with 


flour made into a paste 
with 1 quart of cooled 
chicken broth, 


PORTION: 1 cup--provides 1 ounce cooked lean meat, (over) 
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COD CHOWDER Soups and Chowders (protein-rich) I-3 


100 Portions 
Ingredients 


Cod fillets (fresh 
or frozen) 


For ; 
Ror Directions 


tions 


Thaw frozen fillets. Cut into 
l-inch pieces. 


Fry salt pork until crisp. 
Add onion and cook until 
tender. 


1 lb. 8 oz oeseevcsaas [DOLCE galt pork, 


31D, . 2 qt....... |Chopped onion. 


Stir milk into the fish mix- 
ture. Add salt to taste. 
Heat. 

Add parsley. 


@ Gblescsvae [ROt mrilk scans 
Sektvsr ones [Oath tO laste oi. 
1/2 cup. Chopped parsley. 


ES LBs. Diced potatoes. Add potatoes, water, and 
fish. Cook until potatoes are 
tender. 

W ROT So 3 wu © 650 6 


PORTION: 1 cup--provides 1 ounce cooked fish and 1/4 cup vegetable, 


(over) 
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CREAM OF TOMATO SOUP Soups and Chowders I-4 


100 Portions For 
Ingredients Porti Directions 


sceees-..-/1 gal. 2-1/4 | Tomato puree .. 
qt. 

iia. o, tafe Cup, ... (SWEEP sina evdde 

1 lb, 8 oz. {1-1/2 qt. ..|Chopped celery 

1] lb. 2 oz. |3 cups.....|Chopped onion.. 

Spavkedas these tap. SOUS accu gas oe 


Combine tomato puree, sugar, 
celery, and onion; simmer covered 
15 minutes. Add soda. 


Cook until thickened, stirring 


1 lb. 8 oz. [1-1/2 qt., {All-purpose flour 
constantly. 


sifted 
i... tse Cup... (Salt. .csneksneas 
eeeeeee eee 1-1/2 tsp. Paprika eoeee ee 86 @ 


Stir tomato mixture into hot milk, 
reheat if necessary. Serve im- 
mediately. 


4gal. 3/4qt. |Hot milk........ 


1 lb. 8 oz. |3 cups..... |Butter or marga- Melt the fat; add flour, salt, and 
rine paprika. Stir into tomato mixture. 


PORTION: 1 cup--provides 1/4 cup vegetable. 


ng ie 4 \ 
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He oy es © ‘” vy mA . mn 


¥ 


MEATLESS VEGETABLE SOUP Soups and Chowders I-5 


; Ingredients ; 
Weights | Measures _ Portions 


Directions 


Chopped onion . Cook onion in the fat until tender. 


Butter or ma rga- 
rine 


sliced carrots... ..: . Add carrots, celery, parsley, salt, 
Chopped celery... barley, and water. 
Chopped parsley.. . Cook until vegetables are tender, 


...| Canned tomatoes... . Add tomatoes and cabbage. Continue 
1 gal. 1 cup | Chopped cabbage. . cooking 30 minutes to blend flavor. 
Add more water if needed. 


F’'rozen or canned 5. Add peas. If frozen peas are used 
green peas cook until tender (about 5 minutes). 
If canned peas are used do not 
drain. 


PORTION: 1 cup--provides about 1/2 cup vegetable. 
VARIATION 
1, VEGETABLE-BEEF OR VEGETABLE-CHICKEN SOUP: Use 5 gallons beef or chicken broth 
in place of the water. 1 portion provides about 1/2 cup vegetable. 
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CREAM OF POTATO SOUP Soups and Chowdark oe 
For 


é€ gal. ..... | Chopped raw 
potatoes 

eS eee Boiling Welter ova. 

1/2 cup SR et oop eae WR 


Cook potatoes in boiling salted 
water until tender. Drain and save 


potato water. 


Potato water and Add enough milk to potato water 
milk to make 4 gallons. Heat. 


Butter or marga- 3. Melt the fat. 
rine 


Chopped onion... 
All-purpose flour 


4. Addonion, andcook until transparent 
but not brown. Blend in the flour and 
stir into the hot liquid. Cook until 
thickened, stirring constantly. 


Chopped parsley.. 


Add potatoes and parsley. Reheat. 


PORTION: 1 cup--provides 1/4 cup vegetable. 


VARIATIONS 


1. APPLEDORE SOUP: Add 6 pounds 12 ounces (3 quarts) tomato catsup before the final heating. 
One portion|provides 1/4 cup vegetable. 

2. CREAM OF CELERY SOUP: Use 11 pounds 4 ounces (2 gallons 3-1/4 quarts) chopped celery 
in place of potatoes. One portion provides 1/4 cup vegetable. 


OCEAN PERCH-TOMATO SOUP Soups and Chowders (protein-rich) 1-7 


Ingredients Port; Directions 


DO Big ie ow a Ocean perch fillets 
(fresh or frozen) 
i ib. 8-02. i~ceees sce | DLCOd DAGON «ics Feces Fry bacon until crisp. Add onion 


Thaw frozen fillets. Cut into l- 
inch pieces. 


i). zz qt. .....| Chopped onion... and celery and cook until tender. 


es a Gt, se... | Chopped celery. 


[el/2 gal, | Water 24 ssa 5s Add water, tomato juice, potatoes, 
> CAl, wees | LOMGtO tuiece ws. and fish. Cook until potatoes are 
2-3/4 gal. | Diced potatoes.... tender. Add salt to taste. 
Cian e ae ee LOO, LO PATS 3. « 


PORTION: 1 cup--provides 1 ounce cooked fish and 1/2 cup vegetable. 


VARIATIONS 


I. COD-TOMATO SOUP: Use 10 pounds cod fillets in place of ocean perch fillets. One portion 
provides 1 ounce cooked fish and 1/2 cup vegetable. 

2. HADDOCK-TOMATO SOUP: Use 10 pounds haddock fillets in place of ocean perch fillets. 
One portion provides 1 ounce cooked fish and 1/2 cup vegetable. 

3. POLLOCK-TOMATO SOUP: Use 10 pounds pollock fillets in place of ocean perch fillets. One 
portion provides 1 ounce cooked fish and 1/2 cup vegetable. 

4. WHITING-TOMATO SOUP: Use 10 pounds whiting fillets in place of ocean perch fillets. 


One portion provides 1 ounce cooked fish and 1/2 cup vegetable. (over) 
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PREPARING CANNED VEGETABLES Vegetables J-1 


Prepare in 25-portion lots to prevent vegetables from becoming broken or discolored, 
TO HEAT ON RANGE TOP: 


Pour off half the liquid; use for soups and gravies, 
Transfer the contents of the can to a stock pot or the top of a double-boiler, Heat 
only long enough to bring to serving temperature, 
Transfer vegetables to serving pans, 

4, Add 8 ounces (1 cup) butter or margarine for each 10 pounds of drained 
vegetables, 


TO HEAT IN STEAMER: 


1, Pour off half the liquid; use for soups and gravies, 
| Transfer the contents of the can directly into serving pans (about 12 by 20 by 2 


inches), Cover pans, 
Heat in the steamer about 3 minutes, 
Add 1 pound (2 cups) butter or margarine for each 10 pounds of vegetables, 


~ 
ia 
Ww 
&, a _ 
he q 
ee 
ee: 


‘2 


cry 


> 
“eo 


— - 
A a a 


> 
ae - 


> 
one 
paral, 


bt 
oe: 
<>, 
Fai 


—_ 


’ 
- { 
hy 
5 | 
i! J 
oe) i* , 
‘4 t 
« y 5 or 
q bi ep 
”% 
4 wt : 
oe : 


o~ % 


= 


BAKING POTATOES, SWEETPOTATOES, AND WINTER SQUASH Vegetables J-2 


The length of time required for a given vegetable to cook cannot be stated exactly because the time 
differs with the variety and maturity of each, and the length of time and the temperature at which 
the vegetable has been held since it was harvested. Each vegetable should be cooked for the short- 
est time necessary to give a palatable product. See timetable for approximate cooking time. 


Timetable for baking fresh vegetables 


Approximate Oven 
Vegetable Preparation baking time temperature 


Potatoes Scrub. Sort for size. Grease skins if 1 to 1-1/4 hours. 
soft skin is desired. 


Squash, acorn Wash, cutin half. Remove seeds and 45 minutes covered; 
fiber. Brush with melted butter or remove cover and bake 
margarine and sprinkle with salt and 15 minutes longer or un- 
brown sugar. til lightly browned. 


Squash, Hubbard | Wash. If peel is hard and tough soften 45 minutes covered; 
by steaming or boiling 10 minutes. Cut,| remove cover and bake 
remove seeds, fiber, and peeling. Cut | 15 minutes longer or un- 
into pieces. Brush with melted butter til lightly browned. 
or margarine and sprinkle with salt 
and brown sugar. 


Sweetpotatoes Scrub. Sort for size. 50 to 60 minutes. 
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BOILING FRESH VEGETABLES Vegetables J-3 


1, The length of time required for a given vegetable to cook cannot be stated exactly because the 
time differs with the variety and maturity of each, the length of time and the temperature at 
which the vegetable has been held since it was harvested, and the size of the pieces into which 
it has been cut, Each vegetable should be cooked for the shortest time necessary to give a 
palatable product. See timetable for approximate cooking time 


2. Add 8 ounces (1 cup) butter or margarine for each 10 pounds of drained vegetable. 


Timetable for boiling fresh vegetables 


For 10-pound lots of vegetable 
Vegetable Preparation ea = Approximate 
nites Meaieesah cooking time 


Minutes 
Beans, lima | Shell. (Scald pods to make shelling 2-1/2 at. 20 ta 25 


easier.) Wash. 


Beans, green|* Wash, Trim ends and remove strings. | 2-1/2 qt. 30 to 40 


or wax Cut or break into l-inch pieces. 


Beets Remove tops, leaving 2-inch stem on Water to 60 to 90 
beets. Wash. Do not pare or remove cover 
root, 


(over) 
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BOILING FRESH VEGETABLES--Continued Vegetables J-3 


For 10-pound lots of vegetable 


Vegetable Preparation 
g P Approximate 


cooking time 


Boiling water Salt 


Minutes 
Collards Sort, trim. Strip leaves from coarse Lalfe tbsp. 20 to 35 
stems. Wash at least 5 times, lifting (if salted 
greens out of water each time. Stir meat is 
occasionally while cooking. not used) 
Corn on cob | Husk, remove silks. Wash, Do not al- 1-1/4 gal. lel /2tbep. LO te. 15 
low to stand in water. to cover 
Kale Sort, Strip leaves from coarse stems, I @al. 1«1/2tbep, 25 to 45 
Wash at least 5 times, lifting out of 
water each time. Stir occasionally 
while cooking. 
Onions Peel, wash. Quarter if large 1-1/2 gal. 2 tbsp. 20 to 35 
Parsnips Wash, pare. Quarter lengthwise and 1-1/4 gal. 1-1/2 tbsp, 20 to 30 
cut in 3-inch pieces, 
Potatoes Scrub. Cut large potatoes to serving 1-1/4 gal. ]-1/2tben. 30 to 50 
size. Peel and remove eyes if for 
mashing. 
Rutabagas Wash, Pare and cut into l-inch cubes. 3 qt, 1 tbsp. 20 to 30 
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BOILING FROZEN VEGETABLES Vegetables J-4 


1. To insure uniform cooking, thaw tightly packed frozen vegetables until they canbe easily sepa- 
rated. For 2-1/2-pound packages, thaw at room temperature for about 5 hours. Loosely packed 
frozen vegetables need not be thawed before cooking. Cookinlots nolarger than 10 pounds. 

2. Add 1 teaspoon of salt to each quart of water used. 

|3. Add vegetable to boiling water; cover pan and bring quickly back to boiling. 

4, Start timing when water returns to a boil. Cook for the time indicated in the timetable. Cooking 
times will vary with the quality of the frozen vegetable. 

5. Drain and add 8 ounces (1 cup) of butter or margarine for each 10 pounds of vegetable. 


Timetable for boiling frozen vegetables (10-pound lots 


) 
| Woeniable Boiling xeatauie Boiling Approximate 
water water cooking time 


Minutes 
Asparagus, cuts and Corn, Cut... 5 to 10 
tips Ge skies sok 20 to 30 
Beans, blackeye ORE: (gaa nar eres 3 ta 5 
(blackeye peas, Peas, green.... 5 to 10 
cowpeas), green Peas and carrots 8 to 10 
Beans, baby lima... 


Squash, Hubbard 35 to 40 
Deans, large lima, . 


Beans, green, cut.. 
Broccoli, chopped.. 
Broccoli, spears... 
CE UlitlOwer .. weeess 
POR POG. sess sos 


Approximate 
cooking time 


(in double boiler) 
SUStOtneN, sack wns | 6 to 15 
Turnip greens..... 25 to 30 
Vegetables, mixed. z0 to 25 


STEAMING FRESH VEGETABLES Vegetables J=-5 


1, The length of time required for a given vegetable to cook cannot be stated exactly because the 
time differs with the variety and maturity of each, the length of time and the temperature at 
which the vegetable has been held since it was harvested, and the size of the pieces into which 
it has been cut, Each vegetable should be cooked for the shortest time necessary to give a pal- 
atable product, See timetable for approximate cooking time in a compartment steamer, 

. Add 8 ounces (1 cup) butter or margarine for each 10 pounds of vegetable. 

Add salt if desired, using 1 ounce (2 tablespoons) for each 10 pounds of vegetable, 


W NW 
J 


Timetable for steaming fresh vegetables at 5 pounds pressure 


; Type of containert+ for Approximate 
pomerabhe epee steaming, and fill cooking time 


Minutes 


Beans, lima Shell. (Scald pods to make shelling Solid (1/2 full) 15 to 20 
easier.) Wash. 


Beans, green Wash. Trim ends and remove strings. Solid (1/3 full) 20 to 30 
or wax Cut or break into l-inch pieces. Perforated (2/3 full) 20 to 30 


Beets Remove tops, leaving 2-inch stem on Solid (full) 60 to 75 
beets. Wash. Do not pare or remove Perforated (full) 60 to 75 


root, 


1 Steamer baskets, 9 by 23 by 11 inches. (over) 
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STEAMING FRESH VEGETABLES--Continued Vegetables J-5 


° 1 . 
Yogetonte Prepareiied Type of container” for Approximate 
steaming, and fill cooking time 


Minutes 
Collards Sort, trim. Strip leaves from coarse Solid (1/2 full) 20 to 30 


stems. Wash at least 5 times, lifting Perforated (1/2 full) 15 to 20 
greens out of water each time. 


Corn on cob Wash, remove silks. Wash. Do not Perforated (25 portions) 8 to 10 
allow to stand in water. 


Kale Sort. Strip leaves from coarse stems. Solid (1/4 full) 25 te-35 
Wash at least 5 times, lifting out of Perforated (1/4 full) 15 to 20 
water each time. 


Onions Peel, wash. Quarter if large. Perforated (1/3 full) 20 to 25 


Parsnips Wash and pare. Quarter lengthwise and | Perforated (1/4 full) 15 to 20 
cut in 3-inch pieces. 


Potatoes Scrub. Cut large potatoes to serving Solid (3/4 full) 30 to 45 
size. Peel and remove eyes if for mash-| Perforated (3/4 full) 30 to 35 
ing. 


Rutabagas Wash. Pare and cut into l-inch cubes. Solid-( 1/2 full) 20 to 30 
Perforated (1/2 full) 15. to 25 


* Steamer baskets, 9 by 23 by 11 inches. (over) 
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STEAMING FROZEN VEGETABLES Vegetables J-6 


1, To insure uniform cooking, thaw tightly packed frozen vegetables until they can be easily sepa- 
rated. For 2-1/2-pound packages, thaw at room temperature for about 5 hours. Loosely packed 
frozen vegetables need not be thawed before cooking. 

2. Place vegetables in 5-pound lots in solid steamer pans. Leave uncovered unless otherwise 
specified. Mashed winter squash should be covered with foil to prevent water from collecting 
in the pans. 

3. Steam in a compartment steamer for the time indicated in the timetable. Cooking times will 
vary with the quality of the frozen vegetable. 

4, Drain and add 4 ounces (1/2 cup) of butter or margarine for each 5 pounds of vegetable. Add | 
salt if desired, using 1 tablespoon for each 5-pound lot. | 


Timetable for steaming frozen vegetables at 5 pounds pressure 


Approximate Approximate 
Minutes 

Asparagus, cuts andtips...... 5 to 10 COT; Cis sst00 
Beans, blackeye (blackeye PRU adnan ewan 

peas, cowpeas), green ...... 15 to 25 CPG. 6a a kk ees 
means, Daby lima ..cscscusens 10 to 15 Peas, green.... 
emer me LIE ee ee ee 12 to 20 Peas and carrots 
Py ee eON, CUT gs acs cw 0 ks 10 to 15 Squash, Hubbard, 
PePOGCOM, SOMODPER 2 s.. c eens ae 15 to 20 SUGCOLASN iss < seca 
MOOCCC I SUEATE. cc eee hacer 4 to 5 TUPNID PYEeNs aces 
SR OTs PGs As Se oe oe ee 4 to 5 Vegetables, mixed 
Re ONO elle 6 evs 0 0 bs Minden 0% 15 to 40 


ze Covered with foil. 


CORN PUDDING Vegetables J-7 


100 Portions I For 
ngredients Porti Directions 


it 9 of, | 1 gal, Drained cooked Goatere arate a Divide the corn among 4 
2-1/4 qt..| whole-kernel greased baking pans (about 
corn 12 by 20 by 2 inches). 
1-1/2 gal..|Corn liquid plus peas Add water to corn liquid to 
water make 1-1/2 gallons. 


“el f Otecvicss | Nontat dry milk... Sprinkle dry milk over the 
oe eee 1-3/4 qt...|Eggs, well beaten liquid and beat until smooth. | 
(36) Add eggs, fat, and salt; blend 
Lh Oc 1-1/2 cups | Melted butter or well. Add green pepper, if 
margarine desired. 
C2ORs ss i eee GU: 2 aac | BNI ep a ee Cover corn with egg-milk 
200) [Cup «sees | Chopped green mixture. 
pepper, if de- Set pans in pans of hot water 
sired. and bake at 350° F. (moder- 
ate) about 40 minutes or un- 
til set. 


PORTION: 1/2 cup--provides 1/4 cup vegetable. 


' CREAMED MIXED VEGETABLES 


100 Portions 


5 1b, 8 o2. 
fed /2 G2. 


eed se 


10 OZ, e@eee 


Pe is2 om. . 


1-3/4 cups 


2-1/2 cups, 
sifted 

2 cum... 

1-1/4 gal.. 


Ingredients 


Celery, cut inl1/2- 
inch pieces 

Diced carrots .... 

Greenbeans, cutin 
1/2-inch pieces 

Frozen green peas 

Dies aie gs asa area 


Butter or marga- 
rine 
All-purpose flour 


ae ee eee ee eee 

Hot milk or half 
milk and half 
liquid from vege- 
tables 


For 
Portions 


PORTION: 1/2 cup--provides 1/2 cup vegetable, 


I, 


Bie 


ai 


Vegetables J-8 


Directions 


Cook celery, carrots, and green 
beans (card J-3), Add peas the 
last 5 minutes of cooking. Drain. 


Prepare white sauce (card H-8 or 
H-9), 

Add vegetables to the sauce, Mix 
carefully to avoid breaking vege - 
tables, Heat thoroughly, 


(over 


‘atqeyaseaa dno 7/T 
septaoid uotyiod aug *(ystuses 103) Aatsaed paddoys (dno 7/{) aouno 7/| pue atqezasea 


AjTuo se sa0jezod payood paotp (y1enb 7/T suoTjes ¢) spunod gz easy :sqaOLVLOd CAWVAUD °2 


‘aTqezosea dno 
Z7/Tt septaoad uotytod aug *setqeyasaa Atuo se sead uaais (szaenb F/[-¢ uoTTes [) spunod QT 


pue sjoties paoip (dno [ suojjes 7) saouno g spunod Q[ espn :‘SVAd GNV SLOUWUUVO CAWNVAUD ‘I 


SNOILVIYVA 


penutyuoy--SHTAVLADAA GCHXIN CHNV deo 


GLAZED SWEETPOTATOES Vegetables J-9 


100 Portions i ae 
Ingredients Directions 
Weights | Measures Portions 


28 lb, Sliced cooked 
LZ oz, sweetpotatoes 


2 1b, 100z,|1-1/4 qt... | Granulated sugar 


Place sweetpotatoes in 4 
baking pans (about 12 by 
20 by 2 inches). 


Combine sugar, salt, and 


or or or cornstarch, Stir in water 
fet b oe. l-1/2 ot, | Brown sugar cines| aacseans and cook for 15 minutes, 
packed Add the fat. 
ie Om, .ie=2/3 tbsp, | Salt secs e cls ww nae 3, Pour sauce over sweet- 
Bet eeew 22/3 then, | Cornstarch: .....5 potatoes so that each piece 
eae @ 2/4 tows | WRUET 640 cbanene is coated, 
10 oz. ....|1-1/4 cups | Butter or marga- 4, Bake at 350°F, (moderate) 


1-1/2 hours, Baste pota- 
toes with the sirup. 


rine 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


(over) 


“21QejLIBOA 
dno 7/{ septaoid uots0od aug *sadtts yout-Z/] oOyUL yND *sa0zezodyaams jo aoe Td 
ut sdiuin} payooo (q2enb Zi 1 suoj[es ¢) saouno g spunod [2 esp :SdINYUNL AAZWID 


"atqeqyosoaa dno 7/{ saptaoad uoya0d sup *sa0zeyod4yaamMsS 
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GOLDEN POTATOES Vegetables J-10 


100 Portions Pena 


Ingredients 
Measures Portions 


eo Lb, ssa Pared steamed 1. Coat each potato with fat. 
potatoes 
Melted butter or 
margarine 


Directions 


Peeks cata le Gt s% Crushed flake 2. Roll potatoes in cereal 
cereal mixed with the salt, 
2-1/2 oz..|1/3 cup DEL we eek eee Os as 3. Bake on greased sheet pans 
at 500° F. (extremely hot) 
30 minutes. 


PORTION: 1 potato--provides about 1/2 cup vegetable. 


VARIATIONS 


1, GOLDEN PARSNIPS: Use 20 pounds cooked parsnips (if large cut in half) in place of 
potatoes, One portion provides about 1/2 cup vegetable. 


2, GOLDEN CARROTS: Use 18 pounds cooked carrots in place of potatoes, One portion 
provides about 1/2 cup vegetable. 


HARVARD BEETS. Vegetables J-11 


100 Portions 
Ingredients oe Directions 
Measures Portions 


tiga || ae ies POSS: So ae ic ak Wash beets and cook in 

ee ee Water to cover water until tender (card 
J-3). Peel beets; dice or 
slice. . 


aera ads-h/2 qt. Wate? oes smooth, stirring constantly, 


Wee eg 1 CUDS sas. Wine @4 2. on «xe 
be Om. ....11-1/2 cups | Butter or marga- 
rine 


Add vinegar and fat. 


Pour sauce over beets, 
Heat, 


eet 2 oe. | t/s-cun 6. Salt, < sac. Combine salt, sugar, and 
ote. Ol. 19 CUDS se<+| DUBAT ss«e os cornstarch, Stir in the 
te peece ( CUPS «. sss | COrmstarch water, Cook until thick and 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 
VARIATION 
1, BEETS IN ORANGE SAUCE: Use 3-1/2 quarts orange juice in place of water, 2 cups 


lemon juice in place of vinegar, and add 1/4 cup grated orange rind, One portion 
provides 1/2 cup vegetable, 


oe 
os 


> * va =P i ; 7 
POR ial Szeh 
ar / i Po 

‘ th ry - 1' 


a) af wi 
J 
oT 


i! 


’ a¢ 


MASHED POTATOES Vegetables J-12 


100 Portions For 
Ingredients Boetions 
Weights Measures 


Pared potatoes ... Boil or steam potatoes until 
tender (card J-3 or J-5), 
Drain, 
Mash in mixer on low speed 
until smooth, 


Peewee. 6 te 11/2 Mot milk, ... es. Gradually add just enough 

gt, milk to moisten, Add salt 

See ts Cup. 4 Sark @ wits 4 acs oe sa el aes ew ea and fat, beating on low 

Pitegewa | © Cups...«i Melted butter or Poi Neal a a speed, 

margarine 4, Mix on high speed until well 
blended and potatoes are 
light and fluffy. 

5. Portion with a No. 8 scoop 


(1/2 cup). 


Directions 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


SCALLOPED CABBAGE Vegetables J-13 


100 Portions : 
Ingredients For , Directions 
Portions 


Shredded cabbage. cee Cook cabbage (card J-5), 


14 oe. saa a) 2+3/4 gal. 


hj/e cup. 


Butter or marga- 
rine 


Prepare white sauce (card 
H-8 or H-9). 


l-cup, All-purpose flour. Add cheese, 

sifted 
STORED... . | BEIts ews eee ees Mix sauce and cabbage. 
Fly es po. | COD MIS eae a a Place in 2 baking pans 
2-1/4 qt. | Grated cheese.... (about 12 by 20 by 2 inches). 


Top with crumbs which have 
been mixed with the fat. 

6. Bake at 350° F. (moderate) 
20 minutes or until brown. 


eoeeeeewnwe 


2 Cups... 
2 tbsp... 


Dry bread crumbs 
Butter or marga- 
rine 


PORTION: About 1/4 cup--provides 1/4 cup vegetable. 


VARIATIONS 


1, SCALLOPED ONIONS: Use 13 pounds (2-1/2 gallons) peeled small onions in piace 
of cabbage, One portion provides 1/4 cup vegetable, 

2, SCALLOPED CAULIFLOWER: Use 7 pounds (1 gallon 2-1/2. quarts) cauliflower 
flowerets in place of cabbage, One portion provides 1/4 cup vegetable. 


SCALLOPED POTATOES 


100 Portions 


Weights | Measures 


2 cups.. 


Ingredients 


Butter or marga- 
rine 


2 cups, All-purpose flour. 
sifted 

Ne Cis 6 | all oa swe hale ce 
OWA) sce a x LOT tlk. ua cen = 
L-cup. .. Chopped onion, if 


desired 


|Pared potatoes... 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


For 
Portions 


Vegetables J-14 


Directions 


Prepare white sauce (card 
H-8 or H-9). Add onion, if 
desired. 


Slice potatoes thin. 

Place potatoes in 4 baking 
pans (about 12 by 20 by 2 
inches). Cover with sauce, 
2 quarts per pan. 

Cover and bake at 350° F. 
(moderate) 1/2 hour. Re- 
move cover and bake about 
1 hour longer or until po- 
tatoes are cooked and top 
is brown, 


(over) 


‘atqeyasaa dno 7/T saptaoid uotz10od aug *do} uo 
saojejod ‘sued B8utyeq JO WI0}}0q UO SjJOIIeD adeTq *S}JOIIeD padt{s (suoj[es z) spunod 
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SP ANISH RICE Vegetables J-15 


100 Portions 
a Ingredients For _ Directions 


1 ib. 6 oz. | 3-2/3 cups|Chopped onion, .... 

1 1O.....0.] 9 Cups.... |Chopped green pep- 
per 

le O8,. <.. 3 cups..., |Chopped celery... 

10 oz... 1-1/4 cups|Butter or marga- 
rine 


Cooked rice (card = Add rice, tomatoes, salt, 


1, Cook onion, green pepper, 
and celery in the fat. 


B-12 or B-13) 
Canned tomatoes . 
pulls > sea utes a tee oo 
SU, awe wa wd 
Worcestershire 


sugar, and worcestershire 
sauce. Simmer until thick. 


3. Portion with a No. 8 scoop 
(1/2 cup). 


sauce 
PORTION: 1/2 cup--provides about 1/4 cup vegetable. 


VARIATION 


1, STUFFED PEPPERS: Cut 50 large peppers in half, remove seeds, and parboil or 
steam. Drain peppers and fill halves with Spanish Rice mixture. Bake at 400° F. 
(hot) until brown, Serve with a cheese sauce (card H-8 or H-9), if desired. One 
portion provides 1/2 cup vegetable. 


STEWED TOMATOES Vegetables J-16 


100 Portions , 
: Ingredients 


weeceeeeee [2 gal 1-1/2 qt.| Canned tomatoes. . 


For 
Oe koma Directions 
Combine tomatoes, sugar, 
and salt. Heat, 

3/4 cup.... |Sugar, if desired . 

lelse theo, [pall sx scenes 


with a small amount of 
the hot mixture. Add to 
remaining tomato mixture. 
Simmer 15 minutes. 


2 a 1 cup, All-purpose flour, 
sifted if desired 


3oe.......|1/3 cup.... | Melted butter or Add the fat. Or mix fat with 
margarine flour, if used, and blend 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


VARIATIONS 


1, STEWED TOMATOES WITH BREAD: Omit flour, Add 8 ounces (2 quarts) toasted 
bread cubes, together with the butter or margarine, to the hot seasoned tomatoes, 
One portion provides 1/2 cup vegetable. 


2. STEWED TOMATOES AND OKRA: Use only 1-3/4 gallons canned tomatoes and 
add 1-1/2 gallons cooked sliced okra, One portion provides 1/2 cup vegetable, 


3. STEWED TOMATOES AND GREEN BEANS: Use only 1-3/4 gallons canned tomatoes 
and add 1-1/2 gallons cooked cut beans. One portion provides 1/2 cup vegetable. 


STEWED TOMATOES WITH RICE Vegetables J-17 


100 Portions inoeediants Yay , eee 


rine 


ames. sce (ael/4 gal, | Canned tomatoes. 1. Combine all ingredients. 
35, 5 oz... |S cups .... | Unccoked rice... 2. Cover and simmer about 20 
Rete iae (= bOSP.. sss | Supa, saws vee ys minutes or until rice is ten- 
Bees Pe ORD eg sacs | ORE eos i ioe R wee der. Stir occassionally. 
On, .124 (1/2 cup... | Butter or marga- 


PORTION: 1/2 cup--provides about 1/2 cup tomatoes. 


SWEETPOTATOES AND APPLES 


100 Portions 


25 lb, eece 2-3/4 gal. 


De one ats 


Bin, 10 o2, | 1-1/2 ot. , 
packed 


lL. om eeeee 2 208.5 su 
PO ae; ncaa | 1-1/4 cup, 


2/3 to | cup 


PORTION: 1/2 cup--provides about 1/2 cup vegetable and fruit 


For 
Ingredients abel 


Sliced cooked Le 
sweetpotatoes 

Sliced pared tart 
apples 

Brown SUGar vases 

oe rererera: eae ree 

Butter or marga- 
rine 


eg ecg) a cae 


Vegetables J-18 


Directions 


Place a layer of sweetpota- 
toes in4 greased baking pans 
(about 12 by 20 by 2 inches) 
and cover with a layer of 
apples. 

Sprinkle with sugar and 
salt, dot with the fat. 
Repeat until pans are filled, 


Add a small amount of 
water to each pan, 

Bake at 350° F. (moderate) 
1 hour, 


' 


POTATO PUFF Vegetables J-19 


Ingredients 


See eee | | ee Pit THUS waa eee 1. Combine milk, fat, and salt, Beat into 
i: ips: 4. on. 2-1/2 cups. Butter or marga- mashed potatoes until smooth, Blend 
rine in egg yolks. 
Meee oe Pris Gun. ..s | Baltes vsccckeecs 
$5-10.. can-:|3 gal; 1/2 Cooked potatoes, 
qt. mashed 


eee) t~«l/i cup Ego VOleB.s asus 
(16) 


Directions 


2 cups (16) Egg whites...... 2. Beat egg whites stiff but not dry. 
Fold into mixture. 
3. Place in 4 greased baking pans 
(about 12 by 20 by 2 inches). 
14, Bake at 375° F, (moderate) 35 to 45 
minutes. 


PORTION: 2/3 cup--provides 1/2 cup vegetable. 
VARIATION 


1, CHEESE-POTATO PUFF: Add 1 pound 8 ounces (1-1/2 quarts) grated cheese to mashed 
potatoes. One portion provides 1/2 cup vegetable. 


SWEETPOTATO-MARSHMALLOW CASSEROLE | 


100 Portions ; For 
Ingredients heath ie 
Weights Measures 


2 oe 3 gal. Hot mashed 
1/2 qt. sweetpotatoes 
1 lb. 4 oz. | 2-1/2 cups | Butter or 
margarine 
1-1/2 oz. 3 tbsp.. OMe. a wba by ee 
Gade on ao LtS0.. Nutmeg «sees 
rie aaa 1 tepi Cinnamon.... 
Pier sane Lh/t cup Orange juice . 
cicmaae. | Moout 2 FIot milk... 0 
cups 


Marshmallows. 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


Vegetables J-20 


Directions 


To sweetpotatoes, add the 
fat, salt, spices, and orange 
juice. Beat until light and 
fluffy, adding just enough 
milk so that the mixture is 
soft but not wet. 

Spread mixture in 4 greased 
baking pans (about 12 by 20 
by 2 inches), 3-1/2 quarts 
or 7 pounds 8 ounces per pan. 
Bake at 350° F. (moderate) 
20 minutes. 


Top with marshmallows and 
bake 10 minutes longer, or 
until marshmallows are 
lightly browned. 


BAKED SAUERKRAUT 


100 Portions 


21 lb. 4 oz. 


3-1/4 gal. 


l lb. 8 oz. 
ca. 


£ Cups... 
POt.. wu is 


& CUPS. +s 
3-1/3 cups 


& CUPS 1.56. 
i 


For. 


Ingredients 
ial Portions 


Drained canned 
sauerkraut (re- 
serve liquid) 

Diced bacon... 

Chopped onion. 


Hot sauerkraut 
liquid 

a Sv waa pe 
Tomato paste . 


Dry bread crumbs 
Melted butter or 
margarine 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


Vegetables J-21 


Directions 


Fry bacon until crisp. Add onion 
and cook until lightly browned. 


Blend sauerkraut liquid, sugar, 
and tomato paste. 

Combine bacon and sauerkraut. 
Add liquid and mix well. 


Place sauerkraut in 4 baking pans 
(about 12 by 20 by 2 inches), about 
2-3/4 quarts or 5 pounds 10 ounces 
per pan. 

Combine crumbs and fat and 
sprinkle over the sauerkraut 
mixture. 

Bake at 400° F. (hot) for 20 min- 
utes. 


ORANGE SQUASH | Vegetables J-22 


100 Portions r 
or : 
Ingredients i eontt Directions 


POT. wecal So Gal. Mashed Hubbard Blend the squash and salt. 
i /2-at. squash Place in 4 baking pans (about 12 by 
fad? os toe, (Seiten se bk asa 20 by 2 inches), 3 quarts 1/2 cup 
or 5 pounds 6 ounces per pan, 


Piva a 2-1/4 at. Orange juice iiss. Combine fruit juices, grated rind, 
ghee a BUD as ve 1 LWUOMON WICH. canes cornstarch, sugars, and fat. 


5 eee 2 tbsp...... |Grated orange rind Cook until thickened, stirring con- 
3 oe5—. 273 cup...s |Cornetarch is. sis stantly. 
: AB, Sen. 2-3/4cups, |Brown sugar..... Pour 3-1/3 cups or 1 pound 14 
packed ounces of the sauce over each 
ee Mie tS CONDE bas cs JOUGAT 5 ic eue «mee pan of squash, 
12 oz. .-..|1-1/2 cups |Butter or marga- 
rine 


SB ea Crushed flake Top with cereal, 3 cups or 3 ounces 


cereal per pan. 
Bake at 400° F. (hot) 15 minutes 
or until cornflakes are brown, 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


VARIATION 


1, ORANGE SWEETPOTATOES: Use 28 pounds (3 gallons 1/2 quart) mashed sweetpotatoes in 
place of squash. One portion provides 1/2 cup vegetable. 
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